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The Sioux City Market has always of ‘ered the very highest standard of 


top quality beef cattle. Now, with a bumper corn crop and record 
cattle population, it's truly the “Land of Plenty.” Enjoy the “feast of 
quality’'—offer your trade SIOUX-LAND BEEF—you can pay more... 
but you can't buy better carcass beef . . . anywhere! 


PHONE SIOUX CITY 2-3661 and ASK FOR: 


JAMES NEEDHAM (Carcass and Offal Sales) DON DENNIS 
LLOYD NEEDHAM, Gen. Manager 
JERRY KOZNEY, Asst. Manager 












BOLOGNA: TONE 


gives your product EYE-APPEAL 
that produces SALES APPEAL! 


With BOLOGNA-TONE your product has 
that freshly-cut appearance—that mouth- 
watering bright color that holds longer. 
Enhances your present and accepted flavor. 


BOLOGNA-TONE (Approved by M.1.B.) 


is a heavy liquid with just the RIGHT 
color. It is an intense red, processed 
from quality Paprika. Because it’s a 
liquid, there are no specks, you’re sure 

_ of uniform complete dispersion. 






















Many leading meat packers are using 
BOLOGNA-TONE and agree that it 
has boosted their sales. 





ORDER A TRIAL DRUM. 
USE IT IN YOUR PRODUCTION 
FOR ONE WEEK. 


Compare, see for yourself! 


If yow re not completely happy, 
we'll give you a refund on 


the unused portion and pay 


the freight BOTH WAYS! 





THE BALTIMORE SPICE COMPANY 
12 S. Front Street 
Baltimore 2, Maryland, U.S.A. 
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SAVE ON PRODUCTION COSTS 
GET PREMIUM PRICES | 


with new, best-seller 


HEAT AND EAT 
SKINLESS PRE-COOKED SAUSAGE LINKS 


Eye-appealing ... Ready to serve in 3 minutes ...No cook-off...No shrinkage 


it, 


SS 








It’s a great new item and right now you can get in on this profitable business on the ground floor. 
Housewives, restaurants, institutions—all will go for these ““YOU-SERVE-ALL-YOU-PAY-FOR” 
no-shrinkage, top-quality sausage links. 

What a convenience! Pre-Cooked! Pop ’em into a pan and in just 3 minutes they’re ready for q 
serving. No cook-off, no fat problem, perfect results every time. Just HEAT and EAT! 





® YOU ADD A BRAND NEW CONSUMER-APPEAL ITEM TO YOUR LINE! 
® YOU GET UNIFORM QUALITY AND EXCELLENT SHELF LIFE (sell ’em fresh or frozen) 
@ YOU GET “extra profit”? WITH A PREMIUM ITEM! 
@ YOU DON’T SPEND A PENNY ON ADDITIONAL EQUIPMENT! 


Don’t miss this! Ask your Visking Technical Representative for complete processing and merchandising 
details right now. If you want “seeing is believing” proof, he’ll arrange a demonstration test on your 
own equipment in your own plant. Remember ... pork is in plentiful supply . . . and remember... 
only PRECISION NO-JAX Casings provide complete production and control . . . from end to end! 


VISKING COMPANY 


DIVISION OF [epeheneeei CORPORATION 


CARBIDE 


6733 West 65th Street, Chicago 38, Illinois 


In Canada: VISKING COMPANY DIVISION OF UNION CARBIDE CANADA LIMITED, Lindsay, Ontario 
VISKING, PRECISION NOJAX and UNION CARBIDE are trademarks of Union Carbide Corporation 
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Freze-Cel 


MODEL 2735-6 





THE ANSWER 
a ee 
OPERATION 


6-Station unit: 240—5” x 444” packages per freeze .. . all refrigera- 
tion and hydraulic equipment self-contained . . . uses R22 refrigerant 
. + only 17 sq. ft. of floor space required . . . patented DOLE 
“Thermo-Film” feature increases freezing speed up to 10% .. . 
installation requires only electrical, water and drain connections. 


DOLE REFRIGERATING COMPANY 
DOLE 5946 NORTH PULASKI ROAD, CHICAGO 46, ILL. 


103 PARK AVENUE, NEW YORK 17, WN. Y. 
Canada: Dole Refrigerating Products Limited, 
Oakville, Ontario 
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3Gril 


the manufactured casing that’s a “natural” 


Sausage lovers smack their lips over Brechteen’s “Old-Tyme Smoked Flavor” 
Because of greater porosity, Brechteen casings assure exceptional smoke 
penetration. You’ll smack your lips over climbing profits, because 
Brechteen is extruded to your exact spécifications at amazing 

savings. No waste! 50% less drying time! 100% uniformity! 
Brechteen is the ideal casing for all types of sausage— 
fresh, smoked, cooked, dry. Also slicing products 
and rings. Write today for free information. 











— 
ALWAYS UNIFORM 


SAVES YOU MORE 


Service by qualified sausage technician available. 





GREATER 
CAN BE PRE-SEWN, 
SMOKE PENETRATION PRE-PRINTED, PRE-TIED 





CUTS DRYING 
NO WASTE TIME 50% 





THE BRECHTEEN CORPORATION - 4706 S. ADA STREET - CHICAGO 9, ILLINOIS 
In Canada: /ndependent Casing Company of Canada, Ltd., 1100 Craig Street East, Montreal 24, Quebec 
In Latin-America: Address The Brechteen Corporation, 4706 S. Ada St., Chicago 9, Iil., U.S.A. 





- VEAL - PORK - LAMB { 
- ALL BEEF FRANKFURTERS 
- Complete line of SAUSAGE AND SMOKED MEAT 


WEST VIRGINIA SMOKED HAM 


* CANNED HAMS and PICNICS 
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let us work with you... 
HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICE: 28171 Michigan Ave., Detroit 16 
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The flavor 


STAYS 


in your Stews — Hamburgers — 
Meat Pies —Soups — Ravioli —— 
when you use 


Dering \RELAND 


BONELESS- PROCESSING 


BEEF 


@ Packed and assembled only at our Waterford plant 
@ 9% to 95% lean @ Packed separately in primal cuts 
@ Bright, fresh-frozen in polyethylene-lined 55 boxes 


For more information on how you can profit by 
using DENNY’S IRELAND Processing Beef in your 
own food processing, write, wire or call collect to 


George Stutz or Catherine Delaney at: 


M. H. GREENEBAUM, INC. 


Sole U.S.A. Representatives 
165 Chambers St., N. Y. 7, Digby 9-4300 
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Al Sy sumeo [J venairer 


DEHAIRS CLEAN AND FAST | 1000 PER HOUR 


The U bar hog dehairer is a 1916 “BOSS” invention. 
Present models incorporate all of the advantages which 
have been devised through the intervening years by 
the “BOSS” staff of hog dehairing specialists. 

U bars are wide, long, and heavy. Overlapping side 
flights attached to conveyor plates prevent side fric- 
tion and insure quick, positive delivery of hogs from 
tub into machine. 

Frame and panels are of cast iron. Panels are heavily 
ribbed on outside to prevent warping, but smooth in- 
side providing no ledges for attraction of corrosive 
scurf and moisture. 

Motor mounted on top of dehairer drives machine thru 
roller chain to drive shafts. The drive to hair conveyor 
shaft is thru roller chain and bevel gears, and oper- 
ates independently. 


The lower shaft with ten point scraper stars runs at 
55 RPM; the upper shaft with six point scraper stars 
runs at 100 RPM. Both shafts turn in the same direction. 
Spray pipes for spraying hogs with hot water are pro- 
vided; a recirculating hot water box can be incorpo- 
rated if desired. 


Discharge end showing 
heavy U bars and 
spiral formation 

of belt scrapers. 


All adjustment and maintenance parts easily accessible, 
Replacement parts from stock. 

Motors are Standard. 

Designed for low-cost operation. 

Plant layouts are available. 


piseeeag aes Starting engineers may be provided. 


see A es YY... Equipment for the entire plant. 
star on lower , 2 


shaft and 6 (% < User list on request. 
point star on i J. 
wpper shaft. 


For complete information on BOSS dehairers, 
hog killing equipment, and all allied hog handling 
equipment, including plant layout, address 


THE Cncinnat wines SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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“Ford dependability and 
low maintenance cost sold us! 














oe eV pecens a 3 ait aes 
| o- Sw “pe af ' 
# ae) ; | q ’ Pe 
WIENE iy ji 
Fete 





FORD TRUCKS COST LESS — 
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SAYS DAN C. STOWE, GEN’L MGR. 
ERMAN SAUSAGE CO. 
TAMPA, FLORIDA 


ok 


| y e bought Fords because 
four past experience 

i them... our new 
600 Tilts proved 

mw right we were! 


ur operation covers the entire 
te of Florida which means that 
he of our trucks travel over 3,000 
les per month. Due to the perish- 
lity of our products, we need 
lendable vehicles that will get 
fre and back with no breakdowns 
and that’s exactly what we get from 
our Ford Trucks. 


fey 
“We follow a rigid preventive 
maintenance program on all our 


Fords not only have less visits to the 
shop but they are out a lot faster. 
Our experience has been that on all 
counts — servicing ease, frequency 
of repairs, parts prices and over-all 
adaptability to our type of operation 
—Ford Trucks cost less to maintain! 


= Se eR a  .. 


“Product freshness is our slogan 
and with Ford Trucks we can be 
sure that the meat is as fresh when 
delivered as it was when it left the 


ttucks and will not let any vehicle 
out on the road unless everything is 
in tiptop shape. In this connection 
Imight add that our Ford Tilts are 
much easier to work on than any 
other truck we’ve owned. We do all 
service work except major repairs 
in our own shop and find that the 


plant. Our Ford Tilts do a good job 
of advertising for us too! Many 
people have complimented us on 
the good looks of the ‘rolling bill- 
boards’ for Herman. We have just 
traded four more of our other trucks 
in on new Fords in keeping with our 
plan to standardize on Ford Tilts.” 


1960 Fords are built for longer life... 
with Certified Durability 


_ Whatever your job . . . wherever you do it. . . you'll discover just as Mr. Stowe 

| did, that Ford Trucks are the best investment for your transportation dollar. 

"Ford C-600’s for ’60 offer greater flexibility with a wider choice of key options to 
“custom tailor” a truck to meet your exact requirements. There are new heavy- 
duty frames, brakes and transmissions plus higher capacity axles. 
Certified results of tests conducted by America’s leading independent research 
organization (name available on request) confirm the fact that the 1960 Ford 
Trucks have been refined for stil] more durability! Here are a few typical examples: 
Dynamometer tests showed Ford’s 292 V-8 engine provided 5.2% better fuel 
economy than its 1959 counterpart. Furthermore, the new combustion chambers 
on these engines permit the use of gasolines with lower octane ratings. New oil 
control rings increased oil savings by 54.5%. 
New 16,000-Ib. 2-Speed axle optional on Ford’s C-600 has straddle mounted 
pinion and larger gears. This reduces ring and pinion tooth pressures 10% and 
gives at least 10% longer life. Improvements made in lining material, brake shoes, 
backing plates and brake drums have resulted in 20% longer brake lining life. 
Test results plus the experience of satisfied users are important, but that is not 
all. For 1960, the complete Ford line has been broadened to provide even more 
flexibility in power train options. See your Ford Dealer! 
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Tee-Pak, Ine. 


What country has the largest cattle population? 

If you say India, you’re correct. This second most populous 
country in the world boasts an estimated 155 million 
head—roughly 20% of the world total. Estimated cattle 
population of the United States is 95 million 

head. Next: What country produces the most meat? 


Who's the largest exclusive meat casing manufacturer? 
Tee-Pak, Inc., a multi-plant producer, is the largest 
corporation in the world devoted exclusively to the 
manufacture of meat casings. Casings are Tee-Pak’s 

only business! Satisfying your casing requirements 

is Tee-Pak’s only aim! 


ia) 


Chieago - San Francisco 


Tee-Pak of Canada, Ltd. - Tee-Pak International Co., Ltd. 
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What Do We Fight For? 


With the Russians threatening that they 
will beat the capitalist world in a war of 
production, Harry W. Heckman, professor of 
economics at North Central College, points 
out in Commerce magazine this month that 
we are bringing an army of economic il- 
literates into the battle. Ranged against 
them is a horde whose members have been 
schooled since youth in Marxian economics. 

Our weakness lies, Heckman notes, not so 
much in any danger that Americans are 
likely to become imbued with communism 
or socialism, but in the fact that they are 
woefully ignorant about the how and why 
of the economic system under which they 
do live and work. 

Of the 9,000,000 plus students enrolled in 
high schools, fewer than 4 per cent ever 
enroll in an economics course; six times as 
many students take foreign languages, eight 
times as many take music and 19 times as 
many take physical education. 

Heckman cites several surveys as indica- 
tors of the low level of American knowledge 
in the field of economics. For example, 80 
college freshmen were unable to define 
“capitalism” correctly and one unconscious 
future citizen commented that “if this prac- 
tice (capitalism) should ever become nation- 
wide, the country is in for a lot of trouble.” 
Only 23 per cent of the adult population 
knows what common stock is. Of 1,280 high 
school seniors, only 39 per cent chose “keep- 
ing the profit incentive alive” as essential 
to survival of our system, whereas 59 per 
cent were found to believe that owners get 
too much of the money that companies make. 

Heckman points out that business and in- 
dustrial leaders have not only been remiss 
In seeing to it that the facts about our eco- 
nomic environment are made available to 
students at various levels, but also in their 
failure to aid in the education of their own 
employes and other adult citizens. He warns, 
however, that economic education should not 
be confused with political indoctrination: 

"The effort to impose political indoctrina- 
tion under the label of economic education 
has wrought its greatest harm upon the very 
groups which have attempted it.” 









News and Views 





Two Bills aimed at keeping packers out of the retail business and 


big chains out of the food processing industry were introduced 
in the House this week by Rep. James Roosevelt (D-Cal.). 
HR-9897 would amend the Packers and Stockyards Act to 
prohibit retail selling by any meat packer with sales of more 
than $10,000,000 annually or any person engaged in whole- 
saling meat or poultry or dairy products with sales of more 
than $10,000,000. The bill, which was referred to the House 
agriculture committee, also would restrict direct buying by 
making it unlawful for any person whose livestock transac- 
tions amount to more than $1,000,000 annually “to buy live- 
stock in commerce for the purpose of slaughter except at a 
stockyard or at a market conducted openly and publicly.” 
HR-9898, which was referred to the House interstate com- 
merce committee, would amend the Federal Trade Commis- 
sion Act to make it unlawful for anyone engaged in retail 
sales “to engage in the manufacturing, processing or prepara- 
tion of any such merchandise, where the effect of integrating 
the retailing of such merchandise with such manufacturing, 
processing or preparation may be substantially to lessen com- 
petition or tend to create a monopoly in any line of com- 
merce.” A third Roosevelt bill (HR-9896), referred to the 
judiciary committee, would require companies planning to 
merge, involving assets of more than $10,000,000, to give 30 
days’ notice to the Attorney General and the Federal Trade 
Commission. Roosevelt told a press conference that the meas- 
ures are an outgrowth of the inquiry into food distribution 
problems conducted by the House small business subcommit- 
tee of which he is chairman. 


Addition Of an anti-cancer clause to the Senate-passed bill 


(S-2197) on food colors was urged by Arthur S. Flemming, 
Secretary of Health, Education and Welfare, at a House in- 
terstate commerce committee hearing this week. Otherwise, 
he said, his department endorses the bill as passed. The legis- 
lation would permit the Food and Drug Administration to set 
tolerances on color additives for foods, drugs and cosmetics 
and would extend the FDA’s authority to natural colors. Un- 
der present law, restricted to coal-tar colors, the FDA must 
either permit unlimited use of a color or prohibit its use in 
any amount. The provision recommended by Secretary Flem- 
ming would be similar to the Delaney clause in the Food Ad- 
ditives Amendment, which prohibits use of any substance 
that induces cancer in man or animal. 

In other action under the Food Additives Amendment, the 
FDA has issued a regulation listing more than 150 spices, 
seasonings, essential oils, oleoresins and natural extractives 
that are “generally recognized as safe” for use in food and, 
therefore, may be used without further proof of safety. The 
“safe list” was published in the January 19 Federal Register. 


There’s A Chance that tallow and grease may be added to the 


surplus commodity list eligible for financing under Public 
Law 480. R. J. Fleming, president of the National Renderers 
Association, and John H. Haugh, second vice president, came 
away from a meeting with Secretary of Agriculture Ezra 
Taft Benson and Under Secretary True D. Morse with a 
promise that the Department of Agriculture will review its 
policy in the light of the current depressed prices and addi- 
tional supplies forecast for 1960. 


Market Potentials and research activities in the rendering 


industry will hold the spotlight at the 28th annual convention 
of the Pacific Coast Renderers Association on February 12-13 
at the Fairmont Hotel, San Francisco. 


Maker of Traditional Italian Sausage 


BELOW: Arthur R. 
Fiorini, treasurer, 
adjusts the humi- 
dity controls for 
the main sausage 
drying room. 


located in Boston, seriously examined the possibility 

of consumer packaging the firm’s sausage. The ques- 
tion was, would a highly-specialized Italian sausage 
line sell in competition with the commonly-accepted 
sausage items, observes Arthur Fiorini, treasurer and 
son of the founder, Rocco Fiorini, now chairman of the 
board. How many people would buy a packaged sliced 
testa or prosciutti? After repeated sales presentations, 
one chain decided to test out the items in its stores. 
Seven of the firms’ 22 Italian sausage specialties are 
now sliced and consumer packaged and distributed in 
the New England, New York, New Jersey and Penn- 
sylvania market areas. The firm recently entered the 
Ohio and Michigan territories and has plans to sell 
from coast to coast, according to Joseph Ciccanesi, vice 
president and sales manager. 

The company, which makes Italian sausage exclu- 
sively, began operations in 1933 in a small store in one 
of the tenement areas of Boston. The business pros- 
pered and finally occupied available store frontage on 
two adjoining streets. The arrangement presented 
many handling problems, says F. W. Lake, the president 
and a 54-year industry veteran. Lake has been asso- 
ciated for about 14 years with the Italian sausage manu- 
facturing concern. 

The firm moved its operation across the river to 
East Cambridge in 1957 into a modern three-story plant 
designed specifically for producing Italian sausage. The 
plant is the only federally inspected kitchen manu- 
facturing a full line of Italian sausage, claims Joseph 
Fiorini, vice president and sausage superintendent. Not 
only are the products made according to Italian formulas, 
but the grinding, if necessary, is done with imported 
Italian grinders with cutting action different from that 
of American units. Their cut gives the meat a different 
end taste, declares Joseph Fiorini. The balance of the 
sausage manufacturing equipment was furnished by 
John E. Smith’s Sons Co. 

With the growth of its consumer packaging business, 
the firm has been compelled to expand its packaging 
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|: 1949 the managers of the Genoa Packing Co., then 


ABOVE: F, 
Lake, a 54. 
industry veteran 
is president o 
the organization 
LEFT: New Italiar 
sausage plant i 
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operation and now houses its main slicing line in 
new basement cooler. A new conveyor system nove 
the product from this level to the first floor product 
storage cooler. 
The building has about 40,000 sq. ft. of manufacturing 
and chilling space. The first floor contains the prodiict 
holding coolers, the order assembly room and the three- 
stall loading dock; the second floor houses the mani- 
facturing room and the first level of the two-story 
smokehouses. The third floor is occupied by the,second 
level of the smokehouses and the dry rooms. The firm 
makes all kinds of Italian sausage—fresh, dry anil 
smoked. The dry products, such as the various kindg0 
salami, are cured in the ageing rooms for periods rang- 
ing up to 120 days with 90 days being an average. Dur 
ing this time the product shrinks about 25 per cent, 
states Arthur Fiorini. The three ageing coolers, witha 
total capacity of 175,000 Ibs., are equipped with Taylor 
controls for both temperature and humidity. Humidity 


LEFT: Much of the product is hand tied in the traditional 
Italian pattern. RIGHT: Two employes handle the pack: 
aging of capocollo. One operates the machine and the 
other the dunker which shrinks the product's covering: 
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is a critical factor in the ageing process. Chilled air 
from the floor unit conditioners is distributed through- 
out the ageing rooms via stainless steel ducting. Tem- 
perature and humidity records are carefully checked 
by management each day. 

Product is moved into these coolers from the second- 
floor manufacturing room or third-floor smokehouses 
via the overhead rail system. The sticks of product are 
removed from the cages and placed on the fixed racks 
for drying. 

For dry sausage which has a long stay in the drying 
cooler, the fixed racks, although they require extra 
handling in loading and unloading, are economical since 
they permit much better use of room area than would 
trolley cages, comments Joseph Fiorini. On the racks 
the sticks can be bunched and moved as they approach 
the end of the drying cycle. 

Finished products are placed on cages and moved 
via the elevator either to the first-floor bulk packaging 
room or basement slicing department. 

Manufacturing operations are conducted in a well- 
lighted second-floor space with a large glass block area 
in the walls. Along one side of this air-conditioned 
room are ranged the imported grinders, a Hughes Roto- 


LEFT: Worker spreads link product on the drying room 
racks. RIGHT: Some of dry sausage ready for removal. 


claaver and General Machinery slicer to break down 
frozen meats blocks. 

If the frozen meat is to be used in a coarsely ground 

product, such as pepperoni, it is cut into strips which 
ate then fed into the grinders. If the meat is to be used 
Ma smooth emulsion, such as in mortadella, it is 
shredded for direct feeding into the silent cutter. The 
toom also contains a Buffalo silent cutter and mixer and 
two stuffers. 
_ Much of the plant’s output is stuffed in natural cas- 
ings and given the traditional Italian string ties along 
the entire product length. Some of the product intended 
for slicing is stuffed in fibrous casings. 

The plant has four two-story smokehouses, each of 
which can hold four cages at each level. These smoke- 

are instrumented with Partlow controls at the 
East Cambridge plant. 

The main product chill coolers are located on the 
“cond floor and from here the sausage for consumer 

ackaging is moved via the elevator to the basement 
‘lieing room. Here as the first step, one operator strips 
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LEFT: Large chubs are packaged at this station. One man 
inserts the piece into the stretch pouch while the other 
makes the second tie. RIGHT: Some items are processed 
in fibrous casings which are stripped off before slicing. 


the fibrous casing from the large stick items. A battery 
of U. S. slicing machines cuts the product to a weight 
count. The machines are equipped with a check scale 
takeaway arm and as a stack is sliced, it is pushed onto 
the Exact Weight scale platter where it remains during 
the slicing cycle producing the next stack. This interval 
is sufficient to allow the check scalers to make weight. 
The machine then pushes the grouping onto the mandrel 
extension where the operator has positioned an empty 
pouch. She slides the stack into the pouch and deposits 
it on the rod conveyor that feeds the four-station 
vacuum sealing setup, manufactured by the Cryovac 
division, W. R. Grace & Co., Cambridge, Mass. 

Here an operator places four pouches on the closing 
frames mounted on the runaround belt of the unit. The 
machine moves the four pouches into its vacuum pull- 
ing and heat sealing chamber and then discharges them 
on a takeaway belt that carries the packages under a 
coder. The coded packages are discharged on an in- 
cline rod conveyor that carries them to the packoff 
station. Here, if the packages are to be merchandised 
in the printed pouch alone, they are packed in fibre- 
board shipping cartons. If they are to be placed in 
window-type containers, the pouches are moved in wire 
baskets to a table extension where they are inserted 
by hand in the window boxes. The table is also used 
to package in chip board boxes some of the link prod- 
ucts, such as Italian pork sausage. 

Another room on the second floor houses two other 
packaging operations. A Cryovac unit is used to pack- 
age products such as capocollo, of which the firm makes 
three varieties. A Visking Tite-Wrap unit is used to 


SLICING scales are equipped with mandrel extensions 
that hold empty pouches to be filled with product. Filled 
pouch is then deposited on the takeaway conveyor. 


13 












package items, such as chub prosciutti, in Visten. In 
this operation the machine stretches the film for prod- 
uct insertion and a Tipper Tie unit is employed to 
make the second tie. 

All products packaged on the second floor are moved 
to holding coolers there. One cooler is used for storing 
the large stick sausage while another has racks for 
holding cartons. The items from the second floor are 


CARTONS of 
packaged sausage 
are moved from 
basement packing 
room to first floor 
holding cooler via 
this belt conveyor. 


RIGHT: Pouches 
containing _ sliced 
products are in- 
serted manually in 
protective window 
cartons at Genoa. 


moved to the first via an elevator while those packaged 
in the basement are moved on a rubber belt incline 
conveyor. The new belt conveyor has materially less- 
ened the load on the elevator, comments Agostino 





CONVEYOR feeds four-pouch vacuum sealing machine 
which discharges sealed pouch on conveyor for movement 
past coder to packoff station at Genoa Packing plant. 


Piazza, vice president and secretary. The carton items 
are accumulated on skid trucks and then periodically 
fed onto the conveyor for movement to the first floor 
package holding cooler. 

All the walls in the packaging rooms and the holding 






coolers are painted with a high gloss finish. Smooth 
troweled cement walls were selected for these rooms 
and periodic painting maintains them in an attractive 
and sanitary condition and, at the same time, the color 
motif can be changed. Tile was selected for the walls 
of the manufacturing room. 

The two holding coolers adjoin the order assembly. 
shipping cooler. Here, two check scalers and runners 
assemble the items as they are needed and place them 
in tote boxes or fibreboard shipping cartons. Large 
stick product is usually placed in the fibreboard cartons 
while items already boxed are placed in the tote boxes, 
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Auto Leasings Up in ’59 


The meat packing industry leased 
approximately 4,000 automobiles in 
1959 in fleets for its salesmen, a gain 
of 15 per cent over the preceding 
year. This was the greatest number 
of autos ever leased by the industry, 
according to Wheels, Inc., Chicago, 
an auto fleet leasing firm, which 
predicted that 1960 will show an- 
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other 15 per cent jump in the num- 
ber of vehicles leased by packers. 


Georgia Meat Inspection 


Adequate appropriations for meat 
inspection in Georgia are called for 
in a state legislative program adopt- 
ed by the Georgia Farm Bureau 
Federation. The group also urged 
the establishment of inspection and 
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The orders are placed on skid trucks and moved to the ue 

loading dock as needed. The entire area is under re-™ bt 

frigeration. The order assembly room opens onto the th 

loading dock through three cooler doors. le 
The basement also houses the firm’s mechanical de- 

partment, including the compressor room with Vilte# ™ 

and Frick units providing 200 tons of refrigeration and 

a large Gardner Denver air compressor. The boiler§ ‘ 

room contains two Kewanee package boilers, each off ™ 

which is rated at 215 hp. Mn 

The firm makes a complete line of Italian sausage ™' 

including: pork sausage, capocollo, cooked salami, testa,§ ' 

prosciutti, Genoa and Quincy salami, pepperoni, abru- TI 

zesi and mortadella. Some of the products, such ag V 

mortadella, are made in different styles. gt 

While management believes that its sausage products ' 

have a large sales potential among the general trade,™ 

it also realizes that they must be promoted. It is felt th 

that the best way to acquaint non-Italian people with th 

these items is through actual tasting. On the heavy be 
shopping days each week three demonstrators are em- 

ployed to prepare and give away samples of the vari- be 

ous products. These demonstrators have portable tables— ™ 

equipped with electric skillets, display racks, etc., and qT 

a different area is covered each week, reports treas- 8 

urer Arthur Fiorini. bs 

All packages are printed in the traditional Italian by 
colors of red, yellow and green. The firm has its own 

fleet of refrigerated delivery trucks the bodies of which} % 

are painted an immaculate white. Z 

—f ., 

testing requirements on_ insecti-§ ¥ 

cides, pesticides and fungicides. : 





Financial Notes 


Tobin Packing Co., Inc., Roches- 
ter, N. Y., has declared a 2 per cent 
stock dividend on its common shares 
and a regular quarterly dividend 
of 20¢, both payable April 1 to stock- 
holders of record on March 15. 
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BEEF OUTLOOK 





Continuing Rise in Demand is Strengthening 
Factor; Cattle Price Slump Checks Build-up 


Dr. Herrell DeGraff sees popularity, population and 
potential improvement in quality as reasons why the 
consumer demand for beef should keep on increasing. 


which began in the late summer of 1959 has been 

a good thing for the cattle industry, Dr. Herrell 
DeGraff, Babcock professor of food economics at Cor- 
nell University, told the members of the American Na- 
tional Cattlemen’s Association at Dallas this week that 
the setback may save the industry millions of dollars 
by checking a build-up of cattle numbers that other- 
wise might have continued unchecked until there was 
areal price disaster. 

Prof. DeGraff, who is research director of the asso- 
ciation’s fact finding committee, announced at the an- 
nual meeting that a report on the committee’s studies 
will be published soon. 

The Cornell professor said that the reason for eval- 
uating the price decline as a slump rather than a real 
bust is that the downturn of prices has come well before 
the time when cattle numbers have built up to disaster 
levels. He explained: 

Excessive inventories have not yet been accu- 
mulated on farms and ranches. Cattle numbers have 
not climbed out of line with population growth. Slaugh- 
ter volume almost certainly will increase over the next 
two or three years and beef supplies per capita will 
rise to or above the previous high point of 1956. Also 
we should keep in mind that beef production per cow 
is increasing as a result of several significant trends. 
These include the increased proportion of beef cows 
versus dairy cows, reduced death losses, more calves 
grown out to maturity, and increased numbers of cattle 
taking a turn in feed lots. But even allowing for these 
trends, we do not face in the immediate future any- 
thing like the 35 per cent increase in beef production 
that caused the disastrous price break during the period 
between 1952 and 1954. 

The American people have an enormous appetite for 
beef. Consumer demand has been growing considerably 
more rapidly than the mere increase in population. 
The previous high point in per capita supply, which was 
85 Ibs. per person in 1956, could now be marketed at 
a considerably better average retail price than it 
brought that year. 

Another comparatively favorable factor in the cattle 
outlook is the reported reduction in farrowing inten- 
tions for the 1960 spring pig crop. If this materializes at 
around an 11 per cent decrease from last spring, it will 
Mean a smaller supply of pork in the latter part of this 
year. There is some question of how much impact pork 
has on the market for beef. But certainly a reduced 
supply of ham, pork chops, and sausage material will 
not hurt the cattle market, and may help somewhat. 


Wich his belief that the cattle price slump 


Thus in summary of the cattle price outlook, the evi- - 


dence seems to shape up this way: 

l. We are over the top of price rises in this cycle. 
Steer and heifer slaughter will increase moderately in 
1960 compared to 1959. More cows will be culled and 
tow slaughter will rise above the last two years. . 

2. However, cattle inventories have not reached ex- 
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cessive proportions, and prospective supplies of beef 
and competing products should be absorbed at prices 
with which cattlemen can live. 

3. The inventory build-up will probably continue for 
another two or three years, but at a slower rate than if 
this price slump had not occurred. If producers will 
continue to be cautious we might avoid for a long time 
any build-up seriously in excess of the rate of popula- 
tion growth and further increases in demand. 

4. If we are blessed with the good fortune to avoid 
serious drought, or any other circumstance that would 
cause sharply bunched marketings, this price slump 
should not decline into a price disaster. 

Beef and Cattle Imports: Imports have continued 
throughout the year to generate comment and concern 
in cattle circles. Import volume in 1959 was again equal 
to the record of 1958. Preliminary data indicate that 
receipts of dressed and processed beef were up about 
120,000,000 lbs., which was offset by a decline in live 
cattle from Mexico and Canada of 400,000 head. Net 
imports in carcass weight equivalent were 8.4 per cent 
of production in 1958 and apparently 8.2 per cent in 1959. 

Obviously the price of cattle in our markets has been 
lower because of these imports—and many producers 
have wondered if the exporting countries were not mov- 
ing in upon us to the continuing disadvantage of our 
cattle industry. During the last two years cattle prices 
in our markets have been lower by about $2 a cwt. 
than they would have been if imports had not increased. 

There is, of course, another side to the coin. As we 
have emphasized previously, our international trade in 
cattle products is a two-way street. In the first half of 
1959, for example, the world demand for hides increased 
sharply, causing hide prices in this country to double. 
Increased demand for American hides added about $1 
a cwt. to the price of live cattle throughout the middle 
half of the year. 

We are not suggesting that this was an offset to the 
cattle and beef imports, but wish only to emphasize that 
our foreign sales of hides, tallow, variety meats and the 
like are also important in determining domestic cattle 
prices. In 1958 and 1959 our dollar volume of imports 
has considerably exceeded our sales of cattle products 
to other countries. But over the whole of past cattle 
cycles we have invariably had greater total exports than 
total imports. 

Our imports of foreign beef are a highly cyclical phe- 
nomenon, varying in the opposite direction from changes 
in domestic slaughter. The large imports of the last 
two years have been almost entirely the result of re- 
duced cow slaughter and correspondingly smaller sup- 
plies of domestic cow beef. The imported beef that has 
come in as a partial offset has been predominantly a 
low-quality product used by processors as an alternative 
to cow beef in manufacturing sausage and other proc- 
essed meat products. 

In the years since World War II, cow beef has gained 
a wholly different place in our market than it held in 
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the past. It has practically disappeared from the block 
beef supply, and has come to be used almost entirely in 
hamburger, frankfurters, other sausage, and a wide 
variety of processed meat items which have gained in- 
creased acceptance by American consumers. 

When food processors and distributors have built a 
large and successful market for certain items—as they 
have done with cow beef products—it is quite under- 
standable that they do not like to see their operations 
shrink out from under them. Yet this is exactly what 
they faced during these last two years during which the 
domestic supply of cow beef decreased by one-third. 
This country produced 4,400,000,000 Ibs. of cow beef in 
1957 and a little under 3,000,000,000 Ibs. in 1959. If we 
assume that all imports of fresh, frozen, and pickled 
boneless beef have been used in our processing indus- 
try as an alternative to domestic cow beef, the imported 
quantities have been an offset for about one-third of 
the decline in our domestic supply. 

Thus even with the imports we have had not enough 
manufacturing beef to maintain supplies of the con- 
sumer-products in which it is used—especially sausage 
of various kinds—and either sausage production had 
to go down or some other item had to be substituted 
in place of beef. Actually a good deal of such substi- 
tution did occur last year. The sausage industry ap- 
parently used around 35,000,000 lbs. of imported mutton 
and 250,000,000 Ibs. of domestic pork in place of cow 
beef in its products. 

As a result of advances in its technology, the sau- 
sage industry apparently has more flexibility in sub- 
stituting one meat ingredient for another than it 
has had in the past. Its substitution of pork for cow 
beef last year appears to have had an adverse effect on 
slaughter cow prices of perhaps $1 per cwt. There is a 
growing belief among meat industry economists that 
variations in pork supplies (especially moderate vari- 
ations) have little effect on beef prices. Perhaps the 
major exception to this is the effect of pork sausage 
materials on the price of cow beef. 

But let’s get back to our imports story. In the past 
year, and especially in the last few months, significant 
changes have occurred that will work toward reduc- 
ing beef imports in 1960. One of these is the prospective 
increase in domestic cow slaughter. Last November, 
for the first time in 27 months, cow: slaughter in this 
country went above the corresponding month a year 
earlier. Increased cullings of breeding herds in the year 
ahead will continue to give us a stepped-up quantity of 
cow beef—with consequent prices in the American mar- 
ket that will be less attractive to imports. 

A second and perhaps equally important factor is a 
general tightening in exportable beef supplies in other 
countries. Both Argentine and New Zealand slaughter 
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was down in 1959 compared to 1958 and is not likely tj 
turn up quickly in either country. A report from the 
American Agricultural Attache in Australia indicates 
that their beef production will be down in 1960 compares 
to 1959. The sum of these influences already has been 
reflected in higher beef prices in European import mam 
kets. The London price for Australian-New Zealand 
boneless beef has risen during the last year alme 
as much as cow beef prices in our markets have de 
clined. These opposite trends—the European market 
rising and our market falling—have now wiped out the 
wide price difference that existed a year ago between 
European and American markets and which then was 
attracting large imports to this country. ? 

The narrowed price difference apparently hit the 
importers who were bringing beef into this country 
about three months ago. November imports of beef and 
veal were down one-half from the September level. 
Midwest packinghouse people with whom I have been 
in contact report that the prices for imported boneless 
beef and domestic cow beef turned during October so 
that it was more advantageous for them to buy the do- 
mestic product. 

None of this should be interpreted to mean that im- 
ports into this country will be immediately cut off. 
When large trade volume has been built up and pipe 
lines have been filled between such widely separated 
points as the United States and the down under coun- 
tries, the volume may well flow for some time after the 
price differentials that started it have disappeared. | 
do not want to go further than to say that imports will 
be reduced in 1960 compared to 1958 and 1959. They may 
well drop to perhaps 5 per cent of domestic production, 
against imports of more than 8 per cent in each of the 
last two years. Also it may well be that in 1960 we will 
again return to our more normal position where our 
exports of cattle-industry products will again exceed 
our imports. 

Consumer Demand for Beef: In the whole economic 
spectrum affecting the cattle industry one of the most 
encouraging factors—indeed, an exciting factor—is the 
rapidly rising consumer demand for beef. I doubt that 
any student of the cattle industry, even as little as five 
years ago, would have believed it possible that we could 
sell 80 Ibs. or more of carcass weight per person at the 
retail prices that recently have prevailed. It has been 
possible to do so only because consumer demand for 




















Let me make it clear that I am using the word “de- 
mand” in the sense of the quantity which consumers 
have been willing to purchase at a certain price—, 
conversely, the price they have been willing to pay for 
a given quantity. 

I sometimes find myself. quite surprised at the glib- 
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Taste Appeal... Eye Appeal... Buy Appeal with... 








**The Man From Hubinger”’ 
is ready to offer detailed ad- 
vice on how OK BRAND DRI- 
SWEET can improve your com- 
minuted meats. If he hasn't 
called on you, write, wire or 
phone today for prompt at- 
tention to your needs. 














THE HUBINGER COMPANY 


Keokuk, lowa 
NEW YORK * CHICAGO * LOS ANGELES * BOSTON © CHARLOTTE « PHILADELPHIA 
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DRI-SWEET 


CORN SYRUP SOLIDS 


More successful processors are recognizing the advantage of 
a single conditioner-sweetener like OK BRAND DRI-SWEET 
Corn Syrup Solids. 


DRI-SWEET fortifies Taste Appeal by keeping comminuted 
meats at the peak of their natural deliciousness. Retains flavor 
and juices without over sweetening. 


DRI-SWEET puts more into Eye Appeal because this pure, 
transparent and nutritious carbohydrate from corn syrup 
preserves appetizing colors. Reduces watering-off and shrinkage, : 
Binds meat particles for more appealing texture (easier 
processing, too!) 


Proper taste and eye appeal add up to greater Buy Appeal. 

Only OK BRAND DRI-SWEET performs so well, yet is-so 
economical and easy to use. Available in 2 popular forms: 

OK BRAND DRI-SWEET 42 D.E. Coarse and 42 D.E. 
Powdered. All available in convenient 100 Ib. moisture-proof bags. 








Capture the outdoor eating market... 


Now's the time to plan 
your picnic package! 


The man to see: Your Du Pont Authorized Converter 


And specify printed ‘‘K‘’* cellophane 
to speed turnover. Your Du Pont Au- 
thorized Converter will design and print 
your “‘K” cellophane picnic package... 
give it more appeal. . . with the extra 
selling power of brilliant color and strong 
brand identification. Result: You’ll roll 
up more profit during the whole picnic 
selling season! 

And with “‘K” cellophane . . . you’ll 
get extra sparkle that stops shoppers 
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. speeds turnover. You'll get extra 
protection that keeps rolls and franks 
as fresh and tasty as they look. 

So be sure to see your Du Pont Au- 
thorized Converter now! Let him help 
you plan the most profitable picnic pack- 
age ...a printed cellophane package. 
For the names of Du Pont Authorized 
Converters, write: E. I. du Pont de 
Nemours & Co. (Inc.), Film Depart- 
ment, Wilmington 98, Delaware. 


REG. U. s. PAT. OFF. 
BETTER THINGS FOR BETTER LIVING 
«+» THROUGH CHEMISTRY 
KEPT 
FRESH IN 


3K DU PONT TRADEMARK 
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ness with which we talk of 80 lbs. or more of beef per 
person. At no time in half a century prior to 1954 had 
the American people ever consumed that much beef. 
In recent years we have been taking this quantity at 
rising prices. 

Eighty pounds of carcass beef cuts out about 63 Ibs. 
of retail weight. In 1954, American consumers took this 
amount at an average retail price of 59¢ a pound. Five 
years later, in 1959, they took the same quantity at 
an average retail price of 77¢—or 18¢ a pound more. 

Let me illustrate how rising consumer demand can be 
interpreted from these figures. First, the retail price 
of beef is the result of three factors: (1) supply; (2) 
demand, and (3) any change in the value of money— 
that is, any inflation or deflation between the dates be- 
ing compared. 

Between 1954 and 1959 the per capita supply of beef 
was constant. It was just over 80 lbs. of carcass weight 
(or 63 Ibs. of retail weight) in each case. Thus supply 
was not a factor in the change in retail price over the 
five years. 

There was inflation during these five years, as indi- 
cated by the rise in the “cost of living” index. We have 
calculated this degree of inflation, and found that it 
explains 6¢ of the 18¢ rise in the retail price of beef 
between 1954 and 1959. That is, inflation took the 59¢ 
price of 1954 up to 65¢ in 1959. 

However, neither supply nor inflation explains the 
other 12¢ of price increase between 65¢ and the 77¢ at 
which the beef actually sold last year. This 12¢ 
can properly be attributed to an increase in consumer 
demand over the five years. 

As measured in this manner, the increase in the de- 
mand for beef was 18 per cent for the five years—or 
between 3 and 4 per cent per year. 

None of us can possibly predict whether demand for 
beef will continue to increase at this rate. A number of 
factors have contributed to the higher demand, and 
whether these will continue only time will answer. Ris- 
ing consumer income is one such factor. If we can 
avoid depression or serious economic recession, there is 
reason to believe that consumer incomes will continue 
to rise, roughly in proportion to the increased rate of 
productivity in the total national economy. It is quite 
certain that trends toward outdoor living and closer 
family living have contributed to the demand for beef. 
Today’s beef supply, in which most of the block beef is 
fed and most of the low quality beef is ground into 
hamburger or otherwise processed, must clearly be 
considerably more acceptable to consumers—and 
therefore more in demand by consumers—than was 
the lower average quality and greater variability of 
the beef supply of the past. 

If average consumer incomes continue to rise and if 
the eating quality of beef can be still further improved, 
there is reason to believe that the rising demand of 
recent years can be extended, at least in part, into the 
years ahead. 

If so, there are two ways to interpret this 3 or 4 per 
cent annual increase in per capita demand: 

(1) It could mean more pounds cf beef per person 
per year at the same price; or 

(2) It could mean the same per capita quantity sold 
at an increasing retail price. 

Let me be the first to say that any continuing forward 
Projection of the demand increases of recent years is 
a oversimplification, and that a steady 3 to 4 per 
cent per capita increase seems too much to expect. 
Nevertheless, I am purposely giving this demand factor 
Considerable emphasis for a number of reasons: to il- 
lustrate that we have had rising demand; to illustrate 
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what it has meant to the cattle industry; and to focus 
attention on the extreme importance of doing every- 
thing that is possible to stimulate additional demand in 
the future. 

Everyone who handles cattle and beef, from the 
breeder, to the feeder, to the packer, to the retailer, 
has made significant contribution to providing more 
acceptable beef to consumers, and correspondingly ev- 
ery part of the beef team has contributed to building 
the consumer demand which the industry now enjoys. 
Certainly it is true, however, that cattle producers can 
do a still better job—that is, can produce a better beef 
animal in the years ahead. And to do so will be one of 
the surest ways of further expanding consumer demand. 

The Look Ahead: What is wrong with our present 
beef? Why isn’t everyone satisfied with what we now 
are marketing? 

These are fundamental questions to which we must 
give attention. Perhaps first we should say that most 
people must be fairly well satisfied with what we have 
at present—and more satisfied than they have been in 
the past—because if they were not, the cattle and beef 
industry would not be enjoying the healthy demand it 
now enjoys. 

What are the factors that have given today’s beef its 
acceptability? 

First, hamburger has been changed from a catch-all 
item to a quality, specification product that the majority 
of consumers find satisfactory. Consequently, more ham- 
burger is being sold, and along with frankfurters and 
various kinds of sausage has expanded to where 
cow beef, most of the other low-quality beef, and a 
considerable part of the less desirable cuts from fed 
beef are now being ground into hamburger or otherwise 
processed. This means that the lower end of the quality 
scale has been almost entirely removed from the 
block beef supply. 

Second, slaughter cattle, other than culled breeding 
stock, have been compressed into a narrow bracket of 
slaughter age (only something like 18 to 24 months), 
with the result that the cattle producing our block beef 
are uniformly youthful animals from which the meat 
has the desirable eating qualities associated with youth. 

Third, a great majority of animals now entering 
into the block beef supply have been through feed lots 
before slaughter. Last year about three-quarters of the 
block beef was comprised of the loins, ribs, rounds, and 
chucks from fed cattle. Certainly this beef lacks the 
uniformity and the still higher level of eating quality 
that may be developed in the future. But equally cer- 
tain—it is far more desirable and uniform than was the 
block beef of the past. 

But what are the points of consumer dissatisfaction? 
The sum of evidence indicates only two things. First, 
that much of the beef is less tender than is desired— 
and there is a wide variation in tenderness that runs 
throughout all grades of beef. Second, consumers still 
complain that much of the beef supply is too fat, and 
many customers select the leaner cuts from the self- 
service meat case. 

Other characteristics commonly thought to reflect 
beef quality are posing little problem to consumers. That 
is, color is good on the whole (except for a little dark 
beef). Firmness is generally satisfactory (except for a 
little watery beef that is thought by some people to 
be associated with certain feeding procedures). Meat 
texture is a matter of little or no concern. 

In the past we have believed that a customer who 
selected lean beef and hoped also to obtain tenderness, 
was working against her own interests. Now we know, 
however, that tenderness is associated with finish, and 
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even with marbling, only in a small degree. There are 
strains of cattle, within all breeds, that produce tender 
beef, and there are strains which are tough, regardless 
of how much finish the animals carry. 

Probably nothing else can be done that would please 
consumers more, and further increase consumer accep- 
tability of beef, than to produce an end product of more 
uniform tenderness, and with this tenderness combined 
with leanness. 

This may seem like Utopia, but it is not impossible of 
accomplishment. It may be done through selection and 
breeding, because tenderness is a factor with an en- 
couragingly high level of heritability. The difficulty at 
present centers on identifying tenderness of meat in 
the live animal so that appropriate breeding stock can 
be selected. Or, conversely, greater and more uniform 
tenderness may be attained in the near future 
through packinghouse tenderizing techniques—probably 
utilizing natural food enzymes as the tenderizing agent. 

Another area of major dissatisfaction with today’s 
beef cattle is found among processors and retailers. It 
has to do with excessive wastefulness of fat trim from 

a considerable proportion of all carcasses. In order to 
' appeal to consumers and overcome their objections to 
fat, retailers are close-trimming their consumer cuts 
and typically throw into the waste can trimmed off fat 
ranging from 14 to 20 per cent of the total purchased 
pounds of carcass beef. 

Any such excess fat trimmed from the carcass in 
either the packinghouse or the retail store represents 
pounds that cost money to put on the animal and then 
have almost negligible salvage value. Beef production 
can be made more efficient and the relative cost of beef 
to the consumer can be reduced if any such unnecessary 
wastefulness can be eliminated. The increased effi- 
ciency that would result would in part pass back to 
producers as a better price for cattle—although in 
greater part it probably would pass on to consumers in 
lower price for beef. But even this is advantageous to 
cattlemen because a lower price would stimulate con- 
sumption. 

We know that there are strains of beef animals that 
will finish out carcasses with very little wasty trim 
compared to other strains—and this is true regardless 
of the grade or degree of finish to which the animals are 
carried. We know also that heavy muscling (which is 
associated with a high retail cut-out from the carcass) 
is another highly heritable characteristic. We need 
only to identify the breeding stock that carries thick 





muscling and reproduces animals with a high cut-out of 
quality lean beef from the carcass in order greatly to 
improve the beef-making characteristics of the cattle 
herd. Some recent developments indicate that this goal 
may be quite close to realization. 

In fact, I think we are on the threshold of some rey. 
olutionary improvement in the beefmaking ability of 
cattle. And I expect that the 10 years ahead of us are 
going to bring more improvements in this direction than 
perhaps all of the decades of the past combined. 

For example, the relative size of the rib or loin eye 
is highly correlated with the degree of muscling in a 
total beef carcass. If we could measure this factor in 
live animals, the high heritability of muscling indicates 
that we could make rapid improvement in the beef 
producing ability of our brood herds. Some recent stud- 
ies with ultrasonic waves have reached a degree of 
perfection that gives an 80 to 90 per cent correlation 
between the profile of the rib eye in a live animal and 
the size of the same muscle as measured in the carcass, 
This is one of the potentially most promising develop- 
ments in a long time in the direction of beef cattle im- 
provement. 

Other research has made great progress in the use 
of enzymes for tenderizing beef in the packinghouse. 
One of the most promising aspects of this work is that it 
raises the level of tenderness (and thereby of eating 
quality) in all market grades of cattle. It reduces the 
variability of tenderness within grade and promises to 
give us not only greater tenderness but also far more 
uniform tenderness in our block beef supply. 

These are types of research which cattlemen would 
be well advised to watch closely, which breeders should 
be incorporating into blood lines just as fast as possi- 
ble, which feeders should follow closely in order to be 
tuned to the type of carcass that will most advantage- 
ously incorporate these kinds of improvement. 

I am enthusiastic about the great further potentials 
of the market for beef. Not only do we have before us 
a prospective 20 per cent increase in population in the 
next decade, but also if we make beef good enough and 
sufficiently appealing it is not at all outside the realm 
of possibility that we could achieve another 20 per cent 
increase in consumer demand—which would mean an- 
other 16 pounds of per-capita consumption. What breed- 
ers, feeders, processors, and distributors already have 
done to expand the beef market is a major accomplish- 
ment. But this is no place to rest. The further potentials 
are greater than anything yet accomplished. 



































































































































































































































NIMPA-Southwest to Hear 
Effects of Pork Survey 


Deep in the heart of Texas on 
February 5 and 6 at the Statler 
Hilton Hotel, Dallas, Ray F. John- 
son of Lubbock Packing Co., Lub- 
bock, Tex., will discuss the effects 
on his plant of the NIMPA fresh 
pork operations survey during the 
Southwest division meeting of the 
National Independent Meat Packers 
Association. 

“There IS a Humane Slaughter 
Law” is the title of a speech to be 
delivered at the meeting by T. H. 
Broecker, The Klarer Company, 
Louisville, Ky., and industry rep- 
resentative on Secretary Ezra T. 
Benson’s humane slaughter advisory 
committee. Clifford G. Bowes, C. G. 
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techniques. 


Bowes and Co., Chicago, will tell 
“How an Independent Meat Packer 
Can Better Serve the Retailer.” 
NIMPA members attending the 
meeting will hear about the latest 
legislative and administrative de- 
velopments in Washington relating 
to the meat industry from John 
Krauss, NIMPA’s national president, 
and Edwin H. Pewett, the organiza- 
tion’s general counsel. Bill Mc- 
Adams, a Washington legislative 
specialist, is scheduled to present a 
report on legislative and lobbying 


Also scheduled for the Dallas 
meeting are reports on the pension, 
profit-sharing, disability income and 
major medical service programs; a 
sales, advertising and merchandis- 





ing conference, and a special report 
on mathematics in meat packing. 
Election of a vice president and 
three directors will also take place. 







Wisconsin Lawmakers Ask 
Study on Food Chemicals 


The Wisconsin Senate has ap- 
proved a resolution adopted earlier 
in the State Assembly urging a state 
legislative council study of pesticides 
and poisons in food production. 











For Dogs of Distinction? 

The 1960 advertising campaign for 
Ideal dog food of Wilson & Co., Inc. 
will place special emphasis on qual- 
ity, highlighting Ideal’s trademark 
and a US. inspection seal. 
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It's The 
LATEST 





Get the Word 
About X-Ten— 
New From B-F-M 


Basic Food Materials 
Inc. 
853 State St. Vermilion, Ohio 
Phone: WO 7-3121 


"First With The Newest” 














for positive 
protection against 


knife accidents use 


PLASTIC ARM GUARDS 





SAFE © SANITARY © WASHABLE 
Order in sizes: Small, Medium, Large, 
Extra Large. Transportation extra for 
foreign and domestic shipments. 
Manufacturing 
& Distributing Co. 


910 WASHINGTON ST. * CEDAR FALLS, IOWA 
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IE IT 


better, faster 
by machine 


For leading poultry processor:* Bunn automatic tyin 
beats hand-tying 10 to 1...cuts direct labor costs 50 


In the days of hand-tying, even two 
workers had trouble keeping pace 
with the job you see above. Today, 
using a modern Bunn Meat Tying 
Machine, one man does it ... with 
ease. 

Yes, and this 50% savings in labor 
is just part of the story. Besides a 
decided improvement in the finished- 
product appearance, the manager of 
this leading poultry plant estimates 
an additional 25% savings in the 
twine required per bird! 

Ties anything. Fully documented, 
these figures typify the savings you 
can make with Bunn automatic tying. 
Hams, slabs, rolled and boxed meats 


*Name on request. 


of every size and shape—almost any- 
thing you now tie by hand can be tied 
faster, neater and better on a low 
cost Bunn Tying Machine. 


Operation is simple, positive... 
and safe. All you do is position your 
meat, step on a trip and presto: You 
have a complete wrap and tie in sec- 
onds. Faster than hand-tying? About 
10 times. And remember: the Bunn 
machine adjusts automatically to 
handle any size or shape. 


Send today. Learn now how Bunn 
automatic twine-tying can speed pro- 
duction and cut costs for you. Return 
the coupon below. 


PACKAGE 
TYING 
MACHINES 
Since 1907 


B. HW. BUNN CO., 7605 Vincennes Ave., Dept. NP-10,Chicago 20, Ill. 
Export Department: 10406 South Western Ave., Chicago 43, Ill. 


MAIL COUPON NOW FOR MORE FACTS 


GET THE 
WHOLE STORY 


Send today for 
this fact-packed 
booklet, which 
illustrates the 


many advantages Name 


B. H. BUNN CO., Dept. NP-10, 
7605 Vincennes Ave., Chicago 20, Ill. 


[1] Please send me a copy of your free booklet. 
( Please have a Bunn Tying Engineer contact me. 





of Bunn Tying 


Machines. Cc 





. 7 


Address 


Or let a Bunn 
ee Engineer 
show you. 





No obligation. 





City 


Zone ___ State 








for low-cost, 
easy-to-handle 
color protection... 









This dog’s besth 





...Pfizer bulk 


Franks or bologna, hams or bacon, whatever 
your processed meat products, they can be ef- 
ficiently and inexpensively protected against 
color fading with Pfizer bulk Erythorbic Acid. 

Just a few ounces of Erythorbic Acid or 
Sodium Erythorbate, added during the chop 
for franks, bolognas and luncheon meats, 


22 


sprayed on pre-sliced ham and bacon, added ed 
to the pump pickle for hams, or to the curing # 
pickle for corned beef, will assure you of a F° 
meat product that will retain its original eye- 
appeal and sales-appeal. 

And Pfizer Erythorbic Acid is sold in low- 
cost, easy-to-handle bulk form, especially 
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td to modern, high speed processing 
iment. Saves you time, saves you money 
tother forms. 

0protect that just-processed color in 
'meats use Pfizer Erythorbic Acid or 
ium Erythorbate. For additional infor- 
in and technical data write for Techni- 
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cal Bulletin 100—Pfizer Products for the 
Meat Industry. 


; Quality Ingredients for 
Science for the the Food industry 
world’s well-being for Over a Century 


Chas. Ptizer& Co., inc. Chemical Sales Div..630 Flushing Ave.. Bklyn.6,N.Y. 
Branch Offices: Clifton, N.J.;Chicago, lll.; San Francisco, Cal.; 
Vernon, Cal.; Atlanta, Ga.; Dallas, Tex.; Montreal, Can. 









Cuds vour OFFICE WORK 


THE PURCHASING GUIDE 
THE “YELLOW PAGES” OF THE MEAT INDUSTRY f 


























You can cut costs and save time in your office, too. All the 
information you need to select new machinery, new equip- 
ment or to obtain important supply items can be at your 
finger-tips in one easy-to-use source. 

Just use your PURCHASING GUIDE—the “Yellow Pages” 
of the Meat Industry—to save valuable time in finding what 
you need, and who can supply it. And let your suppliers 
know how it serves you. 
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Your copy of the PURCHASING GUIDE for the Be sure to place your Guide in an easily acces- 
Meat Industry (if your name was on the basic sible place to find what you need, when you 
distribution list) has already arrived or will need it, in less time. 

arrive soon. 
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usm) C9 Help You YOUR PURCHASING GUIDE INCLUDES 


® Catalogs and catalog-type product © Complete listing of names and ad- 
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— partments of your plant. organizations. 

ne © Complete reference section. 

we @ Classified lists of all suppliers of all 


® Trade names—with names of manu- 


items of equipment or supplies. 
facturers and addresses. 


“Yellow Pages’’ section—listing products from A to Z 
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OFFICERS OF North Carolina Meat Packers Association for 1960 (I. to r.) are: 
president, Charles McEnally, New Bern Provision Co., New Bern; secretary- 
treasurer, H. Hawkins Bradley, Jesse Jones Sausage Co,, Raleigh; executive 
vice president, Guy R. Cassell, North Carolina State College, and vice presi- 
dent, William H. Elliott, Elliott Packing Co., Goldsboro. New directors include 
Tom Shockley (right) of the Aberdeen Packing Co., located in Aberdeen. 


North Carolina Packer Group Votes to Step up 
Drive for Uniform, State-Paid Meat Inspection 


The North Carolina Meat Packers 
Association voted unanimously at 
the group’s annual meeting in Ra- 
leigh to continue its efforts to gain a 
uniform state meat inspection law 
supported by public finances. The 
board of directors was authorized 
to arrange for legal counsel and to 
make an additional assessment on 
the members to cover the expenses 
of the campaign for state-paid in- 
spection. 

Charles McEnally of New Bern 
Provision Co., New Bern, N. C., for- 
merly vice president of the associ- 
ation, was elected president, suc- 
ceeding Norman Curtis of Curtis 
Packing Co., Greensboro. William 
H. Elliott of Elliott Packing Co., 
Goldsboro, was chosen as vice presi- 
dent, and H. Hawkins Bradley of 
Jesse Jones Sausage Co., Raleigh, 
was re-elected secretary-treasurer 
of the organization. 

The board of directors appointed 
Guy R. Cassell, livestock marketing 
specialist of North Carolina State 
College, Raleigh, as executive vice 
president in recognition of the ad- 
ministrative assistance that he has 
given the officers of the meat pack- 
ers association. 

New directors are: Fred Lee, Pea- 
cock Meat Co., Rocky Mount; Lo- 


renz Neuhoff, III, Frosty Morn 
Meats, Inc., Kinston, and Tom 
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Shockley, Aberdeen Packing Co., 
located in Aberdeen. 

The two-day meeting was opened 
with a luncheon for packers, state 
officials and press, radio and TV 
representatives, sponsored by the 
state association in cooperation with 
the American Meat Institute and 
AMI members doing business in 
North Carolina. The North Carolina 
meat story was presented to Gov. 
Luther H. Hodges at the luncheon, 
which was attended by 84 packers, 
civic officials and newsmen. 

Technological trends in the meat 
industry were discussed at the an- 
nual business meeting of the asso- 
ciation by Aled P. Davies, AMI 
vice president. Members and their 
wives were guests of industry sup- 
pliers at a dance in the Raleigh 
Country Club. 


Cummickel Elected Head 
of Alabama Association 


Art Cummickel of Bryan Broth- 
ers Co., Birmingham, Ala., has been 
elected president of the Alabama 
Meat Packers Association, succeed- 
ing Abe Kaplan of Standard Pro- 
vision Co., Birmingham. 

Other officers elected at the 
group’s annual meeting in the Tut- 
wiler Hotel, Birmingham, are Dick 
Cooper, Jones Valley Sausage Co., 
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Birmingham, vice president, anj 
Buddy Griffith, Griffith Packing Co, 
secretary and treasurer. 

Members of the board of directos 
are: Troy Barrett, Sunnyland Pack. 
ing Co., Dothan; Thurman Wells, 
Beesley Packing Co., Inc., Anda. 
lusia; F. C. Robison, Florence Pack. 
ing Co., Florence, and B. E. Namie 
Namie Sausage Co., Mobile. 

The annual meeting program in. 
cluded a sales clinic conducted by 
Fred Sharpe, sales training director 
of the National Independent Meat 
Packers Association. Alabama Lt 
Gov. Boutwell addressed the eve. 
ning banquet. The next meeting of 
the association will be in July at 
Auburn, Ala. 


KIMPA to Hear Humorist 
On ‘Skullduggery’ Topic 
Arthur (Art) F. Briese of Hot 
Springs, Ark., humorist, writer and 
public relations speaker, will ad- 
dress the fourth annual convention 
luncheon of the Kansas Independent 
Meat Packers Association at noon 
Sunday, April 3, in the Broadview 
Hotel, Emporia, James W. Putnam, 
KIMPA counsel-secretary, has an- 
nounced. Briese’s topic will be 
“Skullduggery at the Crossroads.” 
Another feature of the annual 
meeting will be announcement of the 
“Kansas Meat Packer of the Year.” 


Real Scare—Bugs Could 
Win Battle Against Man 


While food experts were concen- 
trating on possible danger to pub- 
lic health from agricultural chemi- 
cal residues recently, bug experts 
have been looking at the other side 
of the coin. 

“There are more mosquitos, flies 
and bugs today than ever before 
and the danger to the public is hard 
to evaluate,” entomologist Harrold 
B. Jones of Memphis, Tenn., told 
the joint convention of the entomo- 
logical societies of America, Cana- 
da and Ontario in Detroit. Man is 
barely holding his own in the bat- 
tle for survival against insects. 

“If we didn’t have our present 
insecticides and arsenicals,” Jones 
said, “all our food and fiber crops 
would be lost.” 

Succeeding generations of in- 
sects have built up an immunity to 
DDT, sending scientists back to old 
insect eradicators, he reported. 


MIMPA Annual Meeting 

The Maine Independent Meat 
Packers Association was scheduled 
to elect officers and lay plans for 
1960 during its meeting January % 
at Hotel Jefferson, Waterville. 
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Swift Year Off to ‘Good 
Start,’ President Reports 


Swift & Company is off to a “good 
start” in 1960, president Porter M. 
Jarvis told shareholders at their 
75th annual meeting in Chicago 
this week. “Earnings were on the 
upswing in 1959 with a number of 
divisions showing substantial in- 
creases,” he said. “Predictions on 
earnings in this business are always 
hazardous, but I can say that we 
are off to a good start in 1960.” 

The expected high level of raw 
material production, population in- 
crease and rising national income 
point to expanded opportunity, the 
Swift president said. Inflation is a 
growing menace, however, he 
warned, particularly in the meat 
industry with its modest margins. 

Vice president P. E. Petty dis- 
cussed the company’s meat and 
meat products business, which ac- 
counts for about 70 per cent of to- 
tal sales. Production is centered in 
52 meat packing plants and sup- 
plemented at 61 sales units which 
process and package cured and 
smoked meats, table-ready meats 
and fresh pork sausage. 

In reshaping operations to adapt 
to vast changes in production, proc- 
essing and marketing, Petty said, 
Swift has built or acquired five 
plants and closed seven in the past 
five years. 

“In effect,” he explained, “we 
have moved to the country with 
smaller, more efficient plants to 
avail ourselves of new profit op- 
portunities.” 

Modernization and_ innovation 
in operating methods also have 
played an important role in adjust- 
ing to changes, Petty added. These 
developments include new mechan- 
id methods in processing hides 
and wool; further progress in auto- 
mating sliced bacon and_ table- 
ready meat operations; a new can- 
ning technique which improved 
product texture and flavor; a com- 
pletely automated process for mak- 
ing and packaging frozen beefbur- 
gers, and a new electrical stunning 
device for hogs, the Swift vice presi- 
dent pointed out. 

“Long-range prospects for meat 
business are good,” Petty declared. 


Cold Storage Hide Stocks 
Hides and pelts held in cold stor- 
age on December 31 totaled 75,768,- 
00 Ibs., according to the U. S. De- 
Partment of Agriculture. This vol- 
ume compared with 75,844,000 Ibs. 
in stock a month earlier, 70,543,543 
lbs. a year ago and the five-year 
1954-58 average of 84,132,000 lbs. 





Grinders & blenders of NATURAL SPICES, OLD MILWAUKEE & TREASURE ISLAND soluble seasoning 
182 TREET, MILWAUKEE 4, WISCONSIN »* ORCH 
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Lever Locking HOG SLAPPER 








HOLDS 4 INTERCHANGEABLE INSERTS 


Holds 1, 2, 3, or 4 digits. Digits may be changed individually 
in any rotation. Recommended where frequent interchanging 
of ch s is quired with sufficient time be- 
tween lots to permit changing. Furnished complete 
with wood case and digits 0 through 9. 


Manufacturers of Meat Marking Equipment 
since 1920 
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ALL MEAT... output, exports, imports, stocks 








Meat Output Down; 12% Above Last Year 


Production of meat under federal inspection continued to decline as 
volume for the week ended January 23 settled 6 per cent to 466,000,000 
Ibs. from the previous week’s level of 498,000,000 lbs. However, pro- 
duction of meat last week was about 12 per cent larger than the 1959 
volume of 417,000,000 lbs. for the same January period. Slaughter of 
all livestock was down from the previous week, but in all instances 
larger than for the same week last year. Cattle kill numbered about 
57,000 head above last year, while that of hogs was about 215,000 head 
larger than a year ago. Estimated slaughter and meat production by 


classes appear below as follows: 



























Lambs, 369,561. 





BEEF PORK 
Week Ended Number Production (Excl. lard) 
M‘s Mil. tbs. Number Production 
er i IIR ea Ss 5 bles a vgs 385 234.8 1,510 205.8 
MG bs EE As sai ncovasecne 400 241.6 1,660 228.1 
Ps SU cia cade cestones 328 201.5 1,395 190.4 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M‘s Mil. Ibs. Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
Sis Se NO seh dawns se deticts 95 10.6 290 14.8 
Ne I Be hrindas denies eens 5 110 12.3 320 16.0 498 
OR Se SO hoki de keSeaecss 82 9.3 303 15.4 417 


1950-60 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 


1950-60 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 
AVERAGE WEIGHT AND YIELD (LBS.) 

Week Ended CATTLE 

Live Dressed Live Dressed 
2 “gt ee aeons 1,070 610 237 136 
St 3 Bees eee 1,060 604 239 137 
ee as U.S Gulen do bso esackus 1,078 614 237 136 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
ec CIRR SIN <i iad ash 0 b-mo:0.0:550-0 200 112 104 51 _- 485 
CUR NS oc Sn 5 wie cig <o 200 112 103 50 — 53.2 
PU Ws as Fi en ge cone cee 201 113 104 51 14.4 47.7 

























Japan To Place Tallow, Lard 
On Automatic Approval List 
Japanese government officials 
have announced their decision to 
place tallow and lard on the Auto- 


1, 1960. Under the system (A.A.), 
imports listed for automatic approv- 
al are licensed without a value limit. 
The only limit would be the total 
A.A. allocation. 

In contrast, the Foreign Exchange 
Allocation system (F.A.) restricts 
the amounts of imports by quantity 
as well as by source of imports. Beef 
tallow from Australia and New Zea- 
land is imported under the A. A. 
system, while tallow from the United 
States is imported under the F.A. 
system. The placing of tallow and 
lard on the Automatic Approval list 
will improve the U.S. competitive 
position for both of these products. 

Japan is one of the most impor- 
tant commercial markets for U.S. 
tallow. Of the 237,000,000 lbs. im- 
ported by Japan in January-Sep- 
tember of 1959, 187,000,000 Ibs., or 
80 per cent, were obtained from the 
U.S. Australia supplied 34,000,000 
Ibs. and New Zealand, 8,000,000 Ibs. 

During July-September 1959, Ja- 
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matic Approval list effective April . 


pan imported 19,500,000 lbs. of lard, 
most of it from the Netherlands. 
Japanese importers are considering 
the possibility of importing U/S. 
lard in bulk form. As soon as U.S. 
lard is placed under the A.A. sys- 
tem, the U.S. will be in a position to 
supply a major portion of Japan’s 
lard imports. 


Changes in Lard Contract 
Rules Scheduled for Vote 

The loose lard committee of the 
Chicago Board of Trade has met with 
representatives of packers and re- 
finers seeking ways and means of 
improving the loose lard futures 
contract and has recommended the 
following changes in the contract to 
fit better the needs of the trade: 

1. Change the freight basis from 
the present “adjusted” Chicago- 
New York basis to a “CAF” Chi- 
cago freight basis. 

2. Provide for no trading in the 
last ten business days of the current 
delivery month. 

3. Make last delivery day for ship- 
ping certificates the fifth business 
day preceding the last business day 
of the month. 

4. Permit delivery of loose lard 


by means of demand certificates jn 
addition to delivery by means of 
shipping certificates. 

(a) Demand certificate deliveries 
to be at %c per pound discount un- 
der delivery price and such deliy- 
eries to be made only on the first 
and second business days after trad- 
ing in the current month has ceased, 

(b) Buyer to have three business 
days in which to furnish final de. 
tailed shipping instructions. 

(c) Seller to have five business 
days to load and ship. 

(d) Demand certificate deliveries 
to be limited to five times shippers’ 
daily registered shipping capacity. 

(e) Samples to be drawn no ear- 
lier than date shipper receives ship- 
ping instructions. 

(f) Lard to be of current month 
manufacture and to contain an an- 
tioxidant. 

Rule 284 would have to be amend- 
ed to provide that there be no trad- 
ing in the last ten business days of 
the delivery month and to provide 
for delivery of demand certificates 
on loose lard contracts. 

The proposal to change the rules 
will be voted on by the Board's 
membership on February 4. 


AMI PROVISION STOCKS 

Provision stocks, as reported to 
the American Meat Institute, totaled 
123,700,000 Ibs. on Jan. 16. This vol- 
ume was up 14 per cent from 108,- 
600,000 lbs. in stock a year earlier. 

Stocks of lard and rendered pork 
fat totaled 40,600,000 Ibs. for a 18 
per cent gain over the 35,800,000 lbs. 
in stock about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings 
two weeks and a year earlier. 


Jan. 16 stocks as 
percentage of 
inventories on 


Jan. 2 Jan. 17 
1960 1959 
HAMS: 
RE SS ere: 97 
Frozen for cure, S.P.-D.C. 139 103 
DOWN, MMING stoic on ds scons 130 101 
PICNICS: 
Cured OPSD.C5*. .5. ise si3 100 84 
Frozen for cure, S.P.-D.C. 61 45 
Dn eee 74 57 
BELLIES: 
Cet PNK ie o2 cessed 104 87 
Frozen for cure, D.S. ..... 171 5 
Cured: O.P.-D.6. 65 cess 108 88 
Frozen for cure, S.P.-D.C. 118 172 
OTHER CURED MEATS: 
Cured and in cure ........ 85 85 
Frozen for cure .......... 92 76 
Deel GUIs iTS. a de. 88 80 
FAT BACKS: 
ee. ST Se eee 77 3 
FRESH FROZEN: 
Loins spareribs, neckbones, 
s, other—total . 101 124 
TOT. ALL PORK MEATS .. 109 114 
Pe SS 4 Aes 109 113 
PORK LIVERS... 5. ..60.053 95 124 
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PROCESSED MEATS 


SUPPLIES 





U.S. 11-Month 1959 Meat Imports A Record High; 
Beef Arrivals Up 31 Per Cent; Pork Down From 1958 


eat imports by the United 

States for the first 11 months of 
1959 were at a record high, with 
those of variety meats up sharply, 
while imports of natural sausage 
casings were down considerably 
from the previous year. Red meat 
imports for the January-November 
period totaled 874,677,000 lbs. for an 
18 per cent increase over the previ- 
ous year’s 11-month volume of 743,- 
307,000 Ibs. 

Imports of beef and veal for the 
period at 566,862,000 lbs. were 31 per 
cent larger than the 434,058,000 Ibs. 
shipped into the U.S. in the same 11 
months of 1958. The year’s influx of 
pork settled to 161,462,000 lbs. from 
163,833,000 in 1958. 

Percentagewise, the largest gain 


was in mutton, imports of which for 
the January-November period rose 
165 per cent to 42,329,000 lbs. from 
15,949,000 lbs. in 1958. Variety meat 
arrived into this country in a vol- 
ume of 2,127,000 lbs. for a 19 per 
cent increase over the previous 11- 
month total of 1,805,000 Ibs. 

U.S. imports of natural sausage 
casings declined by about 30 per cent 
to 10,429,000 lbs. from 14,821,000 lbs. 
in the first 11 months of 1958. 

The U.S., one of the world’s major 
hog producers, imports more of the 
meat than it exports. Pork imports 
in the fiscal year 1959 totaled 196,- 
000,000 lbs. with a value of $129,- 
000,000, whereas exports amounted 
to 60,000,000 lbs. and they were val- 
ued at $20,000,000. 


























Meat Prices Continue Upward 

Meat prices continued to work 
upward in the week ended January 
19 as the average wholesale price 
index rose to 92.5 from 91.5 for the 
previous week. The Bureau of Labor 
Statistics average wholesale price 
index on the general list of con- 
sumer commodities edged upward to 
119.3 from 119.2 for the week before. 


EDIBLE OIL SHIPMENTS 

Shipments of shortening and edi- 
ble oils, as reported to the Institute 
of Shortening and Edible Oils, to- 
taled 393,107,000 lbs. in December. 
Of this volume, 170,572,000 Ibs., or 
43.4 per cent, were shortening and 
102,978,000 Ibs., or 26.1 per cent, were 
salad or cooking oils. Shipments of 
margarine oils and/or fats totaled 
119,547,000 lbs., or 30.4 per cent. 


CANADIAN SLAUGHTER 











Inspected slaughter of livestock in 
U.S. imports of MEAT PRODUCTS, November and i lee ioe 
January-November 1958 and 1959, with "percentage changes Canada = December 1959 58, asdinea 
November— ,  ———January-November ported by the Canadian Department 
: er cen Per cent 4 . 
Commodity 1958 1959 change 1958 1959 change of Agriculture: 
1,000 1,000 1,000 1,000 Dec. 1959 Dec. 1958 

— Si pounds pounds Per cent pounds pounds Per cent Head Head 
iar ona CRIS oc ci eal aie ee 142,978 174,831 

wee OG WORE 2 os... 38,181 37,805 — 1 434,058 566,862 + 31 COI. cn vic tives telgeievenes 39,878 48,788 
SSDS ae ere eres 16,930 11,874 — 30 163,833 161,462 — ES Ra Sree etre ya ae se 783,633 783,170 
lel ere tae — = +s 15,949 42,329 +165 GOONS .: . Sacbaquan arent 45,070 45,467 

eae ha a Wig Sco ge _ 609 8,963 ; j 
Miscellaneous! went 12,247 50.072 04 122,858 95,061 += Average dressed weights of live- 
‘0’ red meats ..... f 2,471 — 24 743,307 874,677 : 

Vartety mente SADE D 187 32 4+ 75 1,805 2,127 t . stock were as aollowns OR 
Sheep and goat ....... 237 290 + 22 4,484 4,091 net CORRS oss dias neneceseedac 518.9 Ibs 510.5 Ibs. 
Other natural ........ 967 920 — § 10,337 6,338 — 39 gy a bs stieimmee tele wemsie poh oe 2 

PI sa ars & as ach eciaebcate eee .4 Ibs. 1 Ibs. 

OG 5. i cicen cartcnpesses 44.8 Ibs. 46.2 Ibs. 

DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS a casings: Con aa 

Pork sausage, bulk, acl. Ib.) SMOKED MEATS (Lel prices quoted to manu- 24/26 mm. Bye Oe 25@5.35 

ee S| eee 29 @33% facturers of sausage) 22/24 mm. ..........-.. 4.15 @4.25 

Pork saus., sheep cas., Wednesday, Jan. 27, 1 Beef yet P t , i go Er 3.65@3.75 

in 1-lb. package ....- 47 @52 Hams, skinned, 14/16 Ibs. (av.) yg eh ae 18/20 mm. ..........-- 2.70@2.80 

Franks, sheep casing, WINES oc eipies ed peeks 6 dc 43 Clear, 29/35 mm. --1.15@1. 1G/1B MM. 2c ci ceccecs 1.35@1.45 
pit Lib. package ..... 61% @69 Hams, ‘skinned, 14/16 ibs. — Saas a «ee 

anks, ess, ready-to-eat, wrapped ... 44% ve ogde . 

in 1-lb, package .... 47 Hams, skinned, 16/18 Ibs., = pm 38/40 mm. A Bee CURING MATERIALS 
Bologna, ring, bulk. .42%4@47 ME cet. 421% + apt Baal en Ga 1.950205 Nitrite of soda. in 400-Ib.  Cwt. 
Bologna, a.c., bulk ....35 @39% Hams, skinned, 16-18 lbs., ot clear, 40 mm./dn. . 75@ bbis., del. or f.0.b. Chgo $11.98 
Smoked liver, n.c., bulk 4614 @52 ready-to-eat, wrapped .... 44 Not clear, 40 mm./up . 85@ 95 Pure refined gran. 

Smoked liver, a.c., bulk 36 @43% Bacon, fancy, de-rind, Beef weasands: (Each) nitrate of soda .......... 5.65 
Polish sausage, 8/10 lbs., wrapped ..... 34 No. 1, 24 in./up ..... 13@ 15 pure refined powdered nitrate 

self-service pack. ....60 @69 Bacon, fancy sq. cut, seed- No. 1, 22°in./up ...... 18@ 17 OR S0Oe 5 igack kk eoeP ake 
New Eng. lunch spec. 58 @62 less, 10/12 Ibs., wrapped . 31 Beef middles: @er set) Salt, paper sacked, f.o.b. 
Olive loaf, bulk ...... 45 @53 Bacon, No. 1, sliced 1-lb. heat Ex. wide, 2% in./up ..3.60@3.85 Chgo. gran. carlots, ton .. 30.50 
Blood and tongue, n.c. 50 @68 seal, self-service pkg. .... 44 Spec. wide, 2%-2% in. 2.65@2.90 Rock salt in 100-Ib. 
Blood, tongue, a.c. ....50 @64 Spec. med. 1%-2% in. .1.75@2.00 bags, f.o.b. whse., Chgo. . 28.50 
Pepper loaf, bulk ....50 @64% Narrow, 1% in./dn. ..1.15@1.30 Sugar: 

Pickle & Pimento loaf ..45 @53 SPICES Beef bung. caps: (Each) Raw, 96 basis, f.o.b. N.Y. 5.85 
Bologna, a.c., sliced Clear, 5 in./up ....... 35@ 39 Refined standard cane 

6, 7-0z. pack. doz. ...2.60@3.60 (Basis Chicago, original bar- Clear, 4%-5 inch 25@ 30 gran., delv’d. Chgo. ...... 9.20 
New Eng. lunch spec., rels, bags, bales) Clear, 4-4% inch 17@ 19 Packers curing sugar, 100- 
res. a bes ° ag" erste Whole Ground Clear, 3%-4 inch 14@ 17 = yoy Pare Reserve, vem 

ic -OZ., doz. 2.' * grain for saus. Beef blad lted: (Each) -» 08S DO eocvcess eoccee 5 

P. : ee: adders, salted: c! i 
rp =. f= » doz. 3.40@4.80 Abeea pebee....s & 96 7% inch/up, inflated .. 21 ——- —— Hh is 
ed, é 14 ‘erelose, a « Yiecee 7. 

6, 7-02., d 2.51@3.60 Resifted ......... 99 1.01 64-7 inch, inflated .. Ex- “4 7:56 

ls OZOMN occas .51@3. Chili pepper ...... 56 5%-614 inch, inflated .. 12@ 14 war eocee * 

DRY c tae ag ooo sexe i Po Pork casings: oe! re 

oves, ar .. 29 mm./down ........ \e a 
oa Ginger, Jamaica, 29/38 mam. ves. sec cos 3585.00 SEEDS AND HERBS 
ec. -) unblended ....... 5 x 32/35 mm. ..........++- \ ¥ \ 
Cervelat, ch. hog bungs 1. 01@1.03 Mace, fancy Banda 3.50 3.90 35/38 mm. .......... ‘i2'50@2.75 Gch» Ib) wore eee 
anes East Indies ...... 2.95 38/42 mm. ......... ++ -2.25@2.50 51 56 
Farmer ..... pie Ra a dises $3 es? Mustard flour, fancy 43 Hog bungs: 
Holsteiner ............. 73° @75 Wt Pe ie cacesane we 38 Sow, 34 inch cut ... 23 
ee Creme @95 West Indies nutmeg .. 1.82 Export, 34 in. cut 17 
Salami, Genoa. style ..1.03@1.05 Paprika, Spanish .... 65 Large prime, 34 in. 37 46 
» Cooked .....00% @ Cayenne pepper .. .. 63 Med. prime, 34 in. 

Pepperoni ............. 84 @86 Pepper: Gmail gee <....« 5 ...0c6¢s 20 «24 

eae As Ur sib ns 9 caee 97 @99 Red, No. 1 ...... es 56 Middles, cap off 54 63 
TR as aan 85 @87 Mp caw aa nese 1.47 1.55 Wee GING «05 iis ssccdccecs 
Mortadella .......... -..60 @62 WAM vcscciseass 88 93 Hog runners, green 59 83666 
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FRESH MEATS... Chicago and outside 

















































CHICAGO 


Jan. 26, 1960 
CARCASS BEEF 


Steers, gen. range: (carlots, lb.) 





BEEF PRODUCTS 


(Frozen, carlots, lb.) 


Prime, 700/800 ...... none = Tongues, No. 1, 100’s 301%4 
ee 500/600 ... Tongues, No. 2, 100’s 27% 
pan 600/700 ... 43 Hearts, regular 100’s .. 16% 
Sone 90/600" 40% Livers, regular, 35/50’s 23n 
aoa = gsi 39n Livers, selected, 35/50s 29n 
a /700 ...... 38% ripe, cooked, 100’s 8n 
a Pee ee er 35 @35% Tripe, scalded, 100’s .. 6% 
Commercial cow ....29 @29% Lips, unscalded, 100’s 8% 
Canner-cutter cow .. 30 Lips, scalded, 100’s 13n 
ee EP PT tat ee 5% 
eg Eee yr ite 7 
PRIMAL BEEF CUTS Udders, 100’s ......... 5% 
Prime: (Lb.) 
Rounds, all wts. 56 MEATS 
Tr. loins, 50/70 del) 82@1.00 Beef _ eee 
Se. chun, 7/00 . 39% corned, No. 1 ...... 37 
Arm. chux, 80/110 .. 37% corned, No. 2 ...... 33% 
Briskets Sa 32% @33%% Veal breads, 6/12-0z 1.29 
~~, vag’ od = --..61 @66 12-02z./up 1.47 
eve, Me. 1 ...6.5. 10 @10% : bo ae eae 29 
Flanks, rough No. i. 11% Calf tongues, 1-lb./dn. 31 @32 
Choice: 
Hindatrs., 5/800 ..... 52 BEEF SAUS. MATERIALS 
Foreqtrs., 5/800 .... 34 FRESH 
Rounds, 70/90 lbs. .. 55 
Tr. loins, 50/70 ....70 @77 Canner-cutter cow meat (Lb.) 
Sq. chux, 70/90 .... 3914 i Re eee ae 42 
Arm chux, 80/110 .. 3714 Bull meat, boneless 
Ribs, 25/30 (cl) ....60 @62 ee ear 47 
Ribs, 30/35 (cl) ..... 55 @57 Beef trimmings, 
Briskets (cl) ........ 3214 @331% 75/85%, barrels 32@33 
Navels, No. 1 ...... 10 @10% Beef trimmings, 
Flanks, rough No. 1 11% oe ‘a 37n 
Good (all wts.): pone ang 42 
MOUs BN das foe nee 52 @53 Beef cheek meat, 
eh ree 39 @39% trimmed, barrels .... 28% 
a eS sega SMNO REE 3 ba Beef head meat, bbls. 231en 
Loins, trim’d. |...) 62 @65 Veal ‘whnmings. 
‘ at a boneless, barrels 42@43 
COW, BULL TENDERLOINS VEAL SKIN-OFF 
C&C grade, fresh Job lots cl carcass prices, cwt.) 
Cow, 3 Ibs./down .... 82@ 88 aw. 90/120 .. ... 56.00@58.00 
Cow, 3/4 lbs, ......... 93@ 1.00 prime, 120/150 ...... 55.00 @58.00 
Cow, 4/5 lbs. ......... 1.00@ 1.10 Choice, 90/120 ..... 53.00 @55.00 
Cow, 5 lbs./up ........ 1.15@ 1.20 Choice, 120/150 ..... 52.00 @55.00 
Bull, 5 lbs./up ........ 1.15@ 1.20 Good, 90/150 ....... 48.00 @52.00 
Com’l. 90/190 ....... 40.00 @ 42.00 
CARCASS LAMB Utility, 90/190 ...... 36.00 @ 40.00 
del prices, cwt.) Cull, 60/125 ......... 30.00 @ 32.00 
Prime, 30/45 ........ 41.00 @ 42.00 
Prime, 45/55 ........ 38.00 @39.00 BEEF HAM SETS 
Prime, 56/65 ........ 37.00 @ 38.00 Insides, 12/up, Ib. .... 52n 
Choice, 30/45 ........ 41.00 @ 42.00 Outsides, 8/up, Ib. ... 5in 
Choice, 45/55 ........ 38.00 @39.00 Knuckles, 7% up, Ib. .. 52n 
Choice, 55/65 ........ 37.00 @38.00 _ 
Good, all wts. ....... 36.00 @ 38.00 n-nominal, b-bid, a-asked 




















































Los Angeles 








Jan. 26 
FRESH BEEF (Carcass): 
STEER: 
Choice, 5-600 Ibs. ... . $44.00 @ 46.00 
Choice, 6-700 Ibs. ... -» 42.50@45.00 
__ Seeeprernges 41.00 @44.00 
Good, 6-700 Ibs. ......... 40.00 @ 41.00 
cow: 
Commercial, all wts. .... 32.00@34.00 
Utility, all wts. ........ - 30.00 @ 33.00 
Canner-cutter ........... 27.00 @ 30.00 
Bull, util. & com’l. .... 41.00@44.00 
FRESH CALF: (Skin-off) 
Choice, 200 Ibs./down ... 50.00@54.00 
Good, 200 Ibs./down .... 49.00@54.00 
LAMB (Carcass): 
Prime, 45-55 Ibs. 40.00 @ 42.00 
rime, 55-65 lbs. ... +. 38.00@40.00 
Choice, 45-55 Ibs. ........ 40.00 @ 42.00 
Choice, ae & MGS: dsoniegaiend 38.00 @ 40.00 
Good, all wts. ........... 37.00 @41.00 


FRESH PORK (Carcass): (Packer style) 
120-180 Ibs., U.S. Mo. 1-3 None quoted 


LOINS: 
RE NRING: 10 fs cbs 00's bike a Snakio 38.00 @ 43.00 
RR aA 38.00 @ 43.00 
8 | erry 38.00 @ 43.00 
PICNICS: (Smoked) 
2” OS Seer rm 29.00 @ 32.00 
HAMS: 
BER AIO vane vd pokeldeioe was 41.00 @51.00 
| Rees eas 40.00 @ 48.00 
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Jan. 26 


$45.00 @ 46.00 
43.00 @ 45.00 
43.00 @ 44.00 
41.00 @ 42.00 


33.00 @36.00 
31.00 @33.00 
27.00 @ 29.00 
39.00 @ 41.00 


(Skin-off) 
None quoted 
48.00 @52.00 


39.00 @ 43.00 


38.00 @42.00 


PACIFIC COAST WHOLESALE MEAT PRICES 


San Francisco No. Portland 


Jan. 26 


$45.00 @46.50 
44.00 @45.50 
43.00 @ 45.00 
42.00 @ 44.50 


35.00 @ 36.50 


39. 00 @ 42.00 


(Skin-off) 
43.00 @53.00 
41.00@51.00 


39.00 @ 41.00 
None quoted 
39.00 @ 41.00 
None quoted 
37.00 @ 40.00 


(Shipper style) (Shipper core 
22.50 @ 24 


None quoted 


38.00 @ 42.00 
40.00 @ 42.00 
38.00 @ 40.00 


(Smoked) 
28.00 @ 32.00 


48.00 @52.00 
42.00 @ 46.00 


38.00 @ 43.00 
38.00 @ 43.00 
38.00 @ 43.00 


(Smoked) 
29.00 @35.00 





CARCASS BEEF AND 
Steer: (non-locally 


Prime carc., 6/700 ..46 


NEW YORK 


Jan. 26, 1960 


CcuTs 
dr., lb.) 


1 @49 


Prime carc., 7/800 ..46144@49%4 


Choice carc., 6/700 ..45 
Choice carc., 7/800 ..44 
Good carc., 5/600 ...43 
Good carc., 6/700 ...42 
Hinds., pr., 6/700 ...56 
Hinds., ch., 6/700 ...54 
Hinds., ch., 7/800 ...52 
Hinds., gd., 6/700 ...52 
Hinds., gd., 7/800 ...51 


@63 


Prime steer: docal. Iel., Ib.) 
Hindatrs., 600/700 ....56 @63 
Hindgtrs., 700/800 56 @62 
Hindgatrs., 800/900 ....55 @61 
Rounds, flank off, cut 

ae ee 54 @59 
Rounds, diamond 

bone, flank off ....55 @60 
Short loins, untrim. ..80 @98 
Short loins, trim .... 1.00@1.26 
Flanks ..... -..--14 @19 
Ribs (7 bone. cut) -...57 @66 
Arvmchucks .....65..0: 40 @44 
BEND. wathin caster cvs 31 @39 
MEE, o.ce nese seeks eas 12 @17 

Choice steer: 

Hindatrs., 600/700 ....53 @58 
Hindgtrs., 700/800 ....52 @56 


Hindatrs., 800/900 ...50 @53 


Rounds, flank off, 


cut across ......... 5314 @58 
Rounds, diamond 
bone, flank off ..... 54% @59 
Short loins, untrim 57 @ 
Short loins, trim ..... 74 @89 

Pere 13 @18 
Ribs (7 bone cut) ..52 @58 
Armchucks .......... 38 «4@43 
MEUM hs 83s + cts cul a 30 @39 
ME Siewads Gace qoe um ll @16 


FANCY MEATS 

(cl prices) 

Veal breads, 6/12-oz. 
pi eee ere rere 
Beef livers, selected 
Beef kidneys .,...... 
Oxtails, %-lb., frozen 





CARCASS LAMB 
(Locally dr.) 

(lel. ewt,) 
Prime 45/dn. ........ $43.00 @ 46.00 
Prime 45/55 ........ 43.00 @ 45.00 
Prime 55/65 ........ 42.00 @ 44.00 
Choice 45/dn. ........ 42.00 @ 45.00 
Choice 45/55 ........ 40.00 @ 45.00 
Choice 55/65 ........ 40.00 @ 43.00 
Good 45/dn. ......... 40.00 @ 43,00 
Good 45/55 ......... 40.00 @ 42. 
Good 55/65 ......... 39.00 @ 41.00 

(Non-local) 
Prime 45/dn. ........ 42.00 @ 44.00 
Prime 45/55 ........ 41,00 @ 44.00 
Prime 55/65 ........ 40.00 @ 43.00 
Choice 45/dn. ........ 41.00 @44.0 
Choice 45/55 ........ 38.00 @ 43.00 
Choice 55/65 ........ 37.00@41.00 
Good 45/dn. 
Good 45/55 
Good 55/65 





VEAL SKIN-OFF 


(Carcass prices) (non-local, ewt.) 





Prime 90/120 ........ 63.00 @67.00 
Prime 120/150 ...... 62.00 @65.00 
Choice 90/120 ........ 51.00@56.00 
Choice 120/150 ...... 49.00 @55.00 
Good 90/120 .. -- 45.00@50.00 
Good 120/150 .. -- 45.00@49.00 
Stand. 90/down ...... 43.00 @ 46.00 
Stand. 90/150 ........ 42.00 @ 46.00 


Calf, ch., all wts. .. 42.00@46.00 
Calf, gd., all wts. ..38.00@41.0 
Calf, 200/dn. std. .... 37.00@40.0 





PHILA. FRESH MEATS 


Jan. 26, 1960 
STEER CARCASS: (Local, Ib.) 
Choice, 5/700 ........ 4414 @46 
Choice, 7/800 ........ = @45% 
Good, 5/800 ......... @44 


Hinds., ch., 140/170 “51 @54 
Hinds., gd., 140/170 ..49 @52 





Rounds, choice ...... 53 @55 
Rounds, good ........ 52 @54 
Full loin, choice 50 @53 
Full loin, good ...... 46 @49 
Ribs, choice ........ 54 @58 
Mies Wee 86. eee 45 @50 
Armchucks, ch. ...... 39 @41 
Armchucks, gd. ..... 39 @4 
STEER CARCASS: (non-local, Ib.) 
Choice, 5/700 ....... 4414 @46 
Choice, 7/800 ........ D4 4514 
Good, 5/800 ......... @44 
Hinds., ch., 140/170 ‘$3 @56 
Hinds., gd., 140/170 . --.49 @52 
Rounds, choice ...... 54 @58 
Rounds, good ....... 52 @55 
Full loin, choice ....50 @54 
Full loin, good ......48 @51 
Ribs, choice ........ 55 @58 
"GARR: 47 @50 
Armchucks, ch. ..... 40 @42 
Armchucks, gd. ..... 39 @41 
VEAL CARC.: LB.: Local West 
Prime, 90/150 .... None None 
Choice, 90/150 ...55@59 55@59 
Good, 50/90 ...... 49@53 49@53 
Good, 90/120 ..... 51@55 51@55 
LAMB CARC.: LB.: Local West 
Prime, 30/45 ....44@46 44@46 
Prime, 45/55 ....42@44 42@44 


Choice, 30/45 ....44@46 44@46 


Choice, 45/55 ....42@44 42@44 
Good, 30/45 ..... 40@42 40@42 
Good, 45/55 ...... 39@41 39@41 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


Pork trimmings: 
40% lean, barrels ... 
50% lean, barrels ... 
80% lean, barrels ... 
95% lean, barrels ... 
Pork, head meat ...... 
Pork cheek meat 
trimmed, barrels 
Pork cheek meat, 
untrimmed ........... 


(Job lots) 
1 


25 


Phila., N. Y. Fresh Pork 


PHILADELPHIA: (local, lel. Ib.) 
Reg., loins, 8/12 ....37 @4 
Reg., loins, 12/16 ...36 @38 
Boston Butts, 4/8 ...27 @32 
Spareribs, 3/down ..35 @38 
Spareribs, 3/5 ....... 29 @32 
Skinned hams, 10/12 .39 @4l 
Skinned hams, 12/14 .38 @40 
Picnics, S.S. 4/6 ....24 @26 


Picnics, S.S. 6/8 ..... 23 @3 
Bellies, 10/12 ....... 20 @21 
NEW YORK: (Box lots., lb.) 
Reg. loins, 8/12 ...... 36% @42 

Reg. loins, 12/16 ..... 35 


@ 
Hams, sknd., 12/16 ...35 @39 
Boston butts, 4/8 ....29 @36 
Regular picnics, 4/8 .25 @31 
Spareribs, 3/down ...35 @4l 


CHGO. FRESH PORK AND 
PORK PRODUCTS 


Jan. 26, 1960 
Hams, skinned 10/12 ... 39 
Hams, skinned, 12/14 ... 37% 
Hams, skinned, 14/16 ... 36% 
Picnics, 4/6 lbs. ........ 21% 
Picnics, 6/8 lbs. ....... 21 
Pork loins, boneless ... 58 
Shoulders, 16/dn. ..... 24 
(Job lots, Ib.) 
Pork VORB cisasic< cscs 10%@11 
Tenderloins, fresh, 10’s 69 @70 
Neck bones, bbls. ...... 7 @8 
Feet, s.c., bbis. ........ 
OMAHA DENVER MEATS 


Omaha, Jan. 27, 1960 
(Carcass carlots, cwt.) 
Choice steer, 6/700 ..$41.75@42.25 
Choice steer, 7/800 .. 40.00@40.25 
Choice steer, 8/900 .. 38.25 
Good steer, 6/800 ... 37.00@38.2 
Choice heifer, 5/700 . 41.00@41.50 
Choice heifer, 6/700 .. 37.50@38.50 
Cow, can.-cut.-util. .. 28.25@29.00 
Denver, Jan. 26, 1960 


Choice steer, 6/700 .. 42.50 
Choice steer, 7/800 .. 40.00 
Choice steer, 8/900.. 38.50 
Choice heifer, 6/700 . 40.50@41.00 
Choice heifer, 7/800 . 40.00 
Utility cow .......... 28.50 
Lamb, 45/55, gd. & ch. 34.50 
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28.25 @ 29.00 


-PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 
From the National Provisioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Jan. 27, 1960) 


SKINNED HAMS 
F.F.A. or ad 


MINUS MARGINS ON LIGHTER HOGS WIDEN 

(Chicago costs, credits and realizations for Monday and Tuesday) 

Markdowns on lean pork accounted mostly for the 
setbacks in cut-out margins this week. Margins on the 
two lighter classes of porkers receded from last week, 
while those on heavies narrowed some from their broad 
negative positions. The rising live market leveled from 
its sharp climb of last week. 














oo) eee O/1D 2 .cecen 
Mee ik anaes ERIS occcecks 
$954 @36 ...... 14/16 
4@H4% .....- 18/20 
aN dies a0 18/20 
Se ca Ds nes.0 © | aes 
BO ines os cle ee ye OSS 
IR: iy e000 § ME sie 8 x-b dae 34 
Aen ot aac ee a 34 
TB ceccincces 25/up, 2s in....... 
PICNICS 
F.F.A. or *"och 
Si iitina veh cs< SPR or ie 
2@20% ...... Seer 
194m .......:- Bk BAER 
ree re 194%n FAT BACKS 
19%....f.f.a. 8/up 2’s in ....19%a Wiesad 6x drei c 
; 9, d ured 
19%....fresh 8/up 2’s in.... Sd... bist mn 
I oles 0-4 4's ode otk bile ¢-6ecba 7a 
FRESH PORK CUTS Me weewienaddun | 2 arene 7n 
Job Lot Car T.nt WS cians cae ad a aes 8lon 
3442@35.. Loins, 12/dn ...... 3314 RRS a TREE ca cencass 10 
33% @34.. Loins, 12/16 ...... SE GE as ner oc ste Dl CEES ON 10 
Loins, 16/20 ....... SMD oa sow 5 coat BE ak tckcet 10 
Loins, 20/up ...... 2814 WR! ac Wiataueansice | ok greene tee 10 
i a, eres 2514 
i Se > SP rs 2314 OTHER CELLAR CUTS 
Butts, 8/up ....... 2314 Frozen or fresh Cured 
MRS SPOR a oy. on 400 3314 S462. Sq. Jowls, boxed ....n.q. 
EE bas 'o se 231%4b SES Jowl Butts, loose ....9n 
Gs O/ ODS Ki cdcevies yea | Sere Jowl Butts, boxed ...n.q. 
LARD FUTURES PRICES EAST COAST 


@rum contract basis) 
FRIDAY, JAN. 22, 1960 


MEAT IMPORTS 
Arrival of foreign meat 


Open High Low Close at New York, Boston and 
Mar. ... ... --. 8606 Philadelphia for the week 
May 895 897 895 8.97a 
july 925 9.25 9.25 9.25 ended January 16, as re- 
. 9. 955 9.50 9. : 
a anit tee, 55> ported in pounds by the 
Open interest at close, Thurs., USDA: 


Jan. 21: Mar., 186; May, 163; July, 
117; and Sept., 21 lots. 


Australia— 


boneless mutton ...... 1,888,033 

carcass lamb ........ 107,354 

boneless beef ........ 3,504,616 

MONDAY, JAN. 25, 1960 Canada—carcass veal ... 37,763 

Mar. : Se oe aie 8.65b miscel. meats ........ 51,214 
May 8.97 9.05 8.97 9.05 Holland—canned pork . 175,775 
July 9.30 9.32 9.30 9.32a Argentina—canned beef 324,105 
Sept. 9.57 9.60 9.55 9.60b Brazil—canned beef 115,148 
Sales: 1,080,000 Ibs. Denmark—canned pork . 146,191 

hes legates ; Germany—canned pork . 13,261 

Open interest at close, Fri., Jan. Iceland—boneless beef .. 601,058 


22: Mar., 186; May, 166; July, 118; 


Ireland—boneless beef .. 63,504 


and Sept., 29 lots. New Zealand— 
boneless beef ........ 197,885 
carcass lamb ......... 84,574 


TUESDAY, JAN. 26, 1960 


8 8.67 8.67 8.65 8.65a MONTHLY RATIOS 

ay 9.00 9.00 9.00 9.00b . 

July 9.32 9.32 9.30 9.30b Hog and corn prices, ba- 
Sept. 9.60 9.65 9.60 9.65a 


Sales: 200,000 Ibs. 

Open interest at close, Mon., 
Jan, 25: Mar., 186; May, 167; July, 
118; and Sept., 35 lots. 


sis Chicago, and hog-corn 
price ratios by months 
were listed by the USDA 
as follows: 


B.&G. Corn Hog-corn 

WEDNESD N. 27, 1960 eee 

AV, SAM. 27, Dec. 1959 $11.87 $1.095 10.8 

Mar. 8.60 8.60 8.60 8.60b Nov. 1959 12.75 1.110 116 

May 9.05 9.05 9.00 9.00b Dec. 1958 18.15 1.167 15.6 
ay 9.32 9.32 9.30 9.30 

pt. 9.65 ‘ j ‘ 

Sales, 1.200.009 ws. SS ~SC CHICAGO LARD STOCKS 

Open interest at close, Tues., Stocks of drummed lard 
Jan. 26: Mar., 186; May, 167; July, 


119; and Sept., 37 lots. 


THURSDAY, JAN. 28, 1960 


in Chicago were reported 
in pounds by the Board of 
Trade, as follows: 
Jan. 22) Jan. 15 
1960 1960 


Mar. 8. 5 " 60) 

May 9.00 S00 S00 roy P.S. lard (a) 1,878,547 1,878,547 

July Da ae SS 9.37a P.S. lard (b) 360,650 360,650 

Sept. 9.65 9.65 9.65 9.65a Dry rend. lard(a) 1,160,132 1,079,744 
Sales: 480,000 lbs. Dry rend. lard(b) 2,899,523 2,899,523 
Open interest at close, Wed. TOTAL lard 6,298,852 6,218,464 


Jan. 27: Mar., 185; May, 165; July, 
119; and Sept., 50 lots. 


(a) Made since Oct. 1, 1959. 
(b) Made previous to Oct. 1, 1959. 
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— 180-220 lbs.—  —220-240 Ibs. —240-270 lbs.— 
Value Value Value 
‘per per ewt. per per ewt. per per cwt. 
cewt. fin. ewt. fin. ewt. fin. 

alive yield alive yield alive yield 

Lean cuts ......... +». $10.13 err $9.57 $13.34 $941 $13.16 

Fat cuts, lard ........ 3.46 4.95 3.43 4.81 3.05 4.11 

Ribs, trimms., etc. .... 1.58 2.28 1.40 1.98 1.26 1.77 
Cost of hogs ......... 13.44 13.47 13.00 
Condemnation loss .. .06 -06 .06 
Handling and overhead. 1.98 1.80 1.62 

TOTAL COBE  ncccccee 15.48 22.12 15.33 21.44 14.68 20.39 

TOTAL VALUE ....... 15.17 21.67 14.40 20.13 13.72 19.04 

Cutting margin ..... — 31 — 45 — 93 —131 — 96 —1.35 

Margin last week ..— 30 — .20 — 55 — .75 —1.23 —1.69 

PACIFIC COAST WHOLESALE LARD PRICES 
Los Angeles San Francisco No. Portland 
Jan. 26 Jan. 26 Jan. 26 

1-I® cartons ......:.0..0 12.50@ 15.00 15.00@ 16.00 13.00 @ 15.00 

50-Ib cartons & cans .... 11.50@14.00 13.00 @ 15.00 None quoted 

WIGTOOR yoda céceeeess +++. 10.25@12.50 12.50@ 14.50 10.00 @ 13,00 





PACKERS’ WHOLESALE 
LARD PRICES 


VEGETABLE OILS 


Wednesday, Jan. 27, 1960 
Crude cottonseed oil, f.o.b. 


Wednesday, Jan. 27, 1960 Welt. FU eters. 9% 

Refined lard, drums, f.o.b. Southeast .......... 95n 

CRICASO csccccccsecccces $10.75 Texas ........000ee 9%@ 94n 
Refined lard, 50-lb. ‘fiber Corn oil in tanks, 

cubes, f.0.b. Chicago .... 11.25 Z.G.M> WAG cco cicecce 1314 @13% 
Kettle rendered, 50-lb. tins, Soybean oil, 

f.0.b. Chicago ......... <2ame f.o.b. Decatur ...... ™% 
Leaf, kettle rendered, Coconut oil, f.0.b. 

drums, f.o.b. Chicago ... 11.75 Pacific Coast ...... 18n 
ee eS eee eee 11.75 Peanut oil, 
Neutral, drums, f.o.b. pe SG ee ee 16n 

CORI ate vae coves ¥s 12.75 Cottonseed foots: 
Standard shortening, Midwest, West Coast 1% 

N. & S. deb) ....ccceee 17.25 Was So se cinctsacedeace 1% 
Hydrogenated shortening, Soybean foots, midwest 1% 

North & South, drums .. 17.50 

OLEOMARGARINE 


WEEK’S LARD PRICES 


Wednesday, Jan. 27, 1960 
White domestic vegetable, 


30-lb. cartons ...,..... «s+ 22% 
Yellow quarters, 
Big ben | ST 30-Ib. cartons ........eseeee 24% 
cash loose tins Milk churned pastry, es 
tierces (Open (Open want ee Pm Se cieeaiee ‘a 
astry, 
eS = 750-Ib. lots, 30’s ........ 22% 
Jan. 22 ... 8.25n 7.12 9.50n Bakers’, steel drums, tons .. 16% 
Jan. 25 ... 8.35n 7.12 9.50n 
Jan. 26 ... 8.35n - 9.5m OLEO OILS 
Jan. 27 ... 8.30n T. .50n 
Prime oleo stearine, bags 
a 2... Rae - — or slack barrels a saemeese 10 
s Extra oleo oil (drums) 14% 
aa =a big —— Prime oleo oil (drums) .... 14 
* - ked, b-bid 
eee N. Y. COTTONSEED OIL 
CLOSINGS 


HOG-CORN 
RATIOS COMPARED 


The hog-corn ratio based 


Closing cottonseed oil futures in 
New York were as follows: 

Jan, 22—Mar., 11.82b-84a; May, 
11.90; July, 11.98-97; Sept., 11.75b- 


i 78a; Oct., 11.59b-60a; Dec., 11.60; 
pooed barrows and gilts at Mar., 11.70b; May, 11.73b; and 
Chicago for the week end- July, 11.65b 85a. Oey age 

Jan. 25—Mar., 2 -78a; ay, 
ed Jan. 23, 1960 was 11.1, 41'g4h-85a: July, 11.90; Sept.. 


the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 10.9 ratio for the pre- 
ceding week and 144 a 
year ago. These ratios 


11.65b-68a; Oct., 11.47; Dec., 11.49; 
Mar., 11.62; May, 11.65; and July, 
11.50b. 

Jan. 26—Mar., 11.77b-80a; May, 
11.89b-90a; July, 11.96; Sept., 11.67; 
Oct., 11.43b-46a; Dec., 11.42b-46a; 
Mar., 11.60b-65a; May, 11.60b; and 
July, 11.55b. 

Jan. 27—11.72b-73a; May, 11.80- 
81; July, 11.90-89; Sept., 11.60-64a; 


a-  Oct., 11.42-43; Dec., 11.45; Mar., 
were calculated on the b Oot, 1149-48; Dec. 10 Mars 
sis of No. 3 yellow corn 145». 

$ Jan. 28—Mar., 11.69; ay, 
selling at $1.160, $1.136 and =, 78", 28 -star» as; Sept. 


$1.175 per bu. during the 
three periods, respectively. 


11.62b-64a; Oct., 11.44; Dec., 11.44b- 
46a; Mar., 11.50b; May, 11.50; and 
July, 11.45b. 
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BY-PRODUCTS... FATS AND OILS 





BY-PRODUCTS MARKET 
(F.0.B. Chicago, unless otherwise indicated) 
Wednesday, Jan. 27, 1960 
BLOOD 


Unground, per unit of 
ammonia, bulk 


5.00n 


DIGESTER FEED TANKAGE MATERIALS 
Wet rendered, unground, loose 


Se EE, hncawss or beceacacess 5.50@ 5.75n 

De CM Co ARS guikweae bun kone 5.00@ 5.25n 

ME ON Sos eine Sok Gila ban ote 4.75@ 5.00n 

PACKINGHOUSE FEEDS 
Carlots, ton 

50% meat, bone scraps, ~ tam = 50@ 80.00 
50% meat, bone scraps, bulk . 0.00@ 72.50 
60% digester, tankage, bagged 7 7. 00@ 80.00 
60% digester, tankage, b - 72.50@ 75.00 
80% blood meal, os ed aa sieves . .100.00@ 120.00 
Steam bone meal, 50-lb. bags 

(specially prepared) .......... 100.00 
60% steam bone meal, bagged .. 85.00 

FERTILIZER MATERIALS 

Feather tankage, ground, 

per unit ammonia (85% prot.) *4.75 
Hoof meal, per unit of ammonia +7.00 

DRY RENDERED TANKAGE 

Low test, per unit prot. ....... 1.25@ 1.30n 
Medium test, per unit prot. .... 1.20@ 1.25n 
High test, per unit prot. ...... 1.10@ 1.15n 


GELATINE AND GLUE STOCKS 
Bone stock, (gelatine), ton .... 14.50 


Cattle jaws, feet (non-gel), ton .. 1.25@ 3.25 
EN BOR 65, a eei'badeecs'c’ 25@ 7.50 
Pigskins (gelatine), Ib. ........... 57) 
Pigskins (rendering) piece ...... 7%4@ 12% 
ANIMAL HAIR 

Winter coil, dried, 

c.a.f. mideast, ton .......... 60.00 
Winter coil, dried, midwest, ton 55.00 
Cattle switches, piece ......... 2@ 3% 


Winter processed (Nov.-Mar.) 
gray, Ib. 





TALLOWS and GREASES 


Wednesday, Jan. 27, 1960 











More buying inquiry was apparent 
late last week on most items in the 
inedible tallow and grease category, 
and some stock changed hands at 
steady to fractionally higher price 
levels. Choice white grease, all hog, 
sold at 6%c, c.a.f. New York, and at 
6c, c.a.f. Avondale, La. No. 1 tal- 
low was bid at 4%c, special tallow 
at 54%c, yellow grease at 4%4@4%c, 
and bleachable fancy tallow at 54@ 
5%, all c.a.f. New York. The outside 
price on bleachable fancy tallow was 
for high titre stock. 

On Friday of last week, bleachable 
fancy tallow was bid at 55%4@5%c, 
c.a.f. East, and a few tanks sold at 
5¥4ec, c.af. Chicago. Original fancy 
tallow was bid at 6c, c.a.f. New York, 
but it was held at 64%4@6%c. Choice 
white grease, all hog, was bid at 
53c, c.af. Chicago, and again at 
6c, c.af. East. Edible tallow sold 
early at 634c, c.af. Chicago; how- 
ever, additional tanks traded later 
at 6%c (loose lard strength was the 


factor). Edible tallow was bid a 
634c, f.o.b. favorable River points, 

The inedible tallow market cop. 
tinued to be on the firm side a 
start of new week, as offers were 
hard to uncover and available stock 
was held higher. Bleachable fancy 
tallow, regular stock, sold at 5%, 
c.a.f. New York, and high titre stock 
brought 5%c. Some inquiry was ap- 
parent at 6%c, c.a.f. Avondale, and 
the same price was bid c.af. East, 
Special tallow was bid at 5%c and 
yellow grease at 43%4@4%c, caf. 
New York. In moderate trading, edi- 
ble tallow changed hands at 6%, 
c.a.f. Chicago. Edible tallow was also 
offered at 63c, f.o.b. River. Yellow 
grease and No. 1 tallow were bid at 
4c, c.a.f. Chicago. 

Bleachable fancy tallow at mid- 
week was offered at 5%c, c.a.f. Chi- 
cago, with bids fractionally lower. 
Special tallow sold at 45%c, also caf. 
Chicago. Bleachable fancy tallow 
was bid at 5%c, c.af. Avondale, and 
at 554@5%4c, c.a.f. New York, on 
regular stock. Some inquiry was 
still apparent on high titre material 
at 5%c. Yellow grease was bid at 








Everybody's 
Talking About 





A New, Better 
Product For 
Meat Packers! 


Basic Food Materials 
Inc. 
853 State St. Vermilion, Ohio 
Phone: WO 7-3121 


"First With The Newest” 





Stour City has Qorm Fed Sey 


National packers report their branch houses demand 
best in the Nation. 


Sioux City beef . 
for quality corn fed beef today! 


es eernaescanea em URS 


Cone, Frank W. and Co. HC Hayes, William C. H 
Erickson ang — Cc Holbrook, Omar G 
: Garry, W. & Co. HC Holman, Currier Cc 
; Grueskin leae & Sacks C Johnson, Bob H 
Harmon, Doyle Cc (ate 
Harvey, John & Co. cs H— Hous 
S—Shecp 


| Sioux City Stock 





Call these Onder Guyers.. 







Fill your order 





In the Heart of the Corn Belt 
. Where Quality is King! , 
PACESETTER OF MAJOR MARKETS 














that really holds copies ti 


lication name. 





Provisioner Binders... 


Keep your copies neatly in one place, 
handy for quick reference. 


Rigid, stand-up binders constructed for long life. Com- 
pact as possible to save space. 


Rugged leather-texture finish. Easy locking mechanism 
Binders hold 26 issues each. Gold stamped with pub- 


Each $3.85 post paid 


THE NATIONAL PROVISIONER 
15 West Huron Street 


ghtly in place. 


Chicago 10, Illinois 
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4%4@5c, and No. 1 tallow at 5c, caf. 
East. Special tallow met inquiry at 
5%@5'¥%c, same destination. 

Choice white grease, all hog, sold 
at 5l4e, c.a.f. Chicago. Some buying 
interest was in the market on yellow 
grease and No. 1 tallow at 4@4\%c, 
caf. Chicago, and price depended on 
quality of stock. Edible tallow was 
offered at 6%c, c.a.f. Chicago, with 
bids at 634c. Edible tallow continued 
to be available at 63¢c, f.o.b. River. 
Choice white grease, all hog, was bid 
at 6%4c, c.af. New York, with the 
asking price at 63gc. Bleachable fan- 
cy tallow sold late on Wednesday at 
5\4c, c.a.f. Chicago. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 6c, f.o.b. River 
and 6%c, Chicago basis; original 
fancy tallow, 544c; bleachable fancy 
tallow, 5%4c; prime tallow, 4%; spe- 
cial tallow, 45c; No. 1 tallow, 4@ 
4¥%c; and No. 2 tallow, 3%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
5%c; B-white grease, 41%4c; yellow 
grease, 4@4%c; house grease, 3'4c. 


EASTERN BY-PRODUCTS 
New York, Jan. 27, 1960 
Dried blood was quoted today at 
$4.25 per unit of ammonia. Low test 
wet rendered tankage was listed at 
$4.50 per unit of ammonia and dry 
rendered tankage was priced at $1.25 
per protein unit. 


U.S. Jan.-Nov. Hide Imports 
Up Sharply; Cattle Rise 207% 


Foreign hides have been entering 
the United States in increasingly 
heavy volume during the past year. 
The trend has coincided with a 
sharp revival in shoe manufacture 
in this country and a rising market 
for leathers. However, the U.S. 
continues to be a large net export- 
er of cattle hides, while traditional- 
ly it has been a larger net importer 
of sheep and goat skins. 

Imports of cattlehides, the small- 
est in volume of the four classes 
listed, were the largest percentage- 
wise. Such imports totaled 984,000 
pieces in the first 11 months of 1959 
for a 207 per cent increase over the 
1958 period volume of 321,000 pieces. 
Calfskin and kipskin imports at 1,- 
443,000 pieces were up 83 per cent 
from 789,000 imported during Janu- 
ary-November 1958. 

Arrivals of sheepskins and lamb- 
skins totaled 31,062,000 pieces for a 
35 per cent gain over the 22,959,000 
imported in the same 11 months of 
1958. Imports of goatskins and kid- 
skins at 23,609,000 pieces during Jan- 
uary-November 1959 were 38 per 
cent larger than the previous year’s 
17,099,000 for the same period. 





CHICAGO HIDES 


Wednesday, Jan. 27, 1960 











BIG PACKER HIDES: Following 
a good movement of hides on Tues- 
day of last week, only scattered 
trading took place the rest of the 
week. Volume last week was esti- 
mated at 105,000 pieces, not includ- 
ing some bookings by packers with 
tanning connections. Light hides 
were Yc to lc higher last week, 
while heavyweights held steady. 
Light native cows traded last week, 
with St. Paul’s at 22%c, Austin’s at 
23c, Evansville’s at 24c, and Kansas 
City’s at 25c. About 18,000 branded 
Northern cows sold at 14c, Denver’s 
at 1334c, St. Joseph’s at 14%c, Ft. 
Worth’s at 16c, all January take-off. 

Trading opened the new week 
slow, with no action reported. On 
Tuesday, fairly late in the day, a 
good volume of heavy native steers, 
branded steers, heavy native cows 
and branded cows sold %c lower. 
Major buyers were export interests. 
Light hides sold steady, as Mason 
City native cows sold at 23%4c, St. 
Joseph light averages sold at 24c, 
St. Paul’s at 2244c and Omaha-Sioux 
City’s at 2344c. 

A large producer sold Cleveland 
heavy native steers at 1314c, as River 
production sold at 13c. Northern 
branded cows sold at 13%4c, with St. 
Joseph light averages at 14c. Further 
bids on light averages from other 
points were noted at 14c. 

SMALL PACKER AND COUN- 
TRY HIDES: Considerable buyer re- 
sistance was noted, with the lighter 
averages firmly held in most in- 
stances. Heavier weights were easy. 
Midwestern 60/62-lb. average all- 
weights eased to 12%@13c nominal, 
while 50/52’s were pegged at 1744@ 
184%4c nominal. Locker-butcher 50/- 
52-lb. averages were mixed and quo- 
ted at 14@15c. Straight 50/52 ren- 
derer hides sold at 13@13'%c, points 
considered, and No. 3’s were quoted 
at 1014@11c. Good to choice quality 
Northern trimmed horsehides were 
firm at 12.00@12.50. Ordinary lots 
were pegged at 10.00@10.50. 

CALFSKINS AND KIPSKINS: 
Last confirmed sales of big packer 
Northern light calf were at 57%4c. 
Northern heavy calf was nominal at 
60c. Early in the new week, about 
7,000 St. Louis, Kansas City and N. 
S. Yards kips sold at 47%c. Last 
sales of River overweights were at 
45c. Small packer allweight calf was 
quoted at 42@45c, with allweight 
kips at 38@40c nominal. Country 
allweight calf was quoted in a range 
of 27@30c. Allweight country kips 
were steady at 25@26c, with some 
reports heard down to 23%4c. Big 
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packer slunks last sold at 2.00. 

SHEEPSKINS: Shearlings held 
firm this week, as Northern-River 
No. 1’s were reported moving well 
at 1.75@2.00. Southwesterns were 
slow and nominal at 2.00@2.25. 
River No. 2 shearlings moved most- 
ly at 1.30@1.40, with Southwesterns 
heard up to 1.50. No. 3’s were steady 
at .65@.75. River fall clips were 
firm at 2.85, with some Southwest- 
erns held up to 3.00. Last sales of 
wool pelts ranged from 3.70@3.85 
per cwt., liveweight basis. Full wool 
dry pelts were nominal at .25, with 
up to .26 asked. Pickled skins were 
quoted at 13.50@14.00 on lambs, and 
at 15.25@16.00 on sheep. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 

Jan. 27, 1960 1959 
Let. native steers ... 24n 20% @21n 
Hvy. nat. steers ...13 @13% 12 @12% 
Ex. lIgt. nat. steers .. 24en 224%@23n 
Butt-brand. steers ... 1ly%n 104%n 
Colorado steers .... 104%n 10n 
Hvy. Texas steers .. lin 10n 
Light Texas steers .. 22n 16n 
Ex. Igt. Texas steers 234%en 194%n 
Heavy native cows ..15 @15%n 15 @15% 
Light nat. cows* ...2214@25n 19 @25 


Branded cows ...... 13% @14n 14 @14% 
Native bulls ........ 


Branded bulls ...... 11%n 9% @10n 
Calfskins: 

Northerns, 10/15 Ibs. 60n 65n 

10 Ibs./down ..... 574%4n 70n 
Kips, Northern native, 

15/25 Ibs. ......... 47'~n 514n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60/62-lb. avg. ...... 12% @13n 13 @134%n 


50/52-lb. avg. ...... 174@18%n 16 @16%n 
SMALL PACKER SKINS 
Calfskins, all wts. ..42 @45n 46n 
Kipskins, all wts. ...38 @40n 36n 
SHEEPSKINS 

Packer shearlings: 
WORE Be asada 1.75@ 2.00 1.15@ 1.35 
WON eS cexh se sancen 1.30@ 1.40 50 .60 
a. er 25n .16@ .17n 


Horsehides, untrim. 12.00@12.50n 8.75@ 9.00n 
Horsehides, trim. ..12.00@12.50n 8.25@ 8.50n 


*Includes cooler hides 


N. Y. HIDE FUTURES 


Friday, Jan. 22, 1960 


Open High Low Close 

Jan. ... 18.98b 19.30 19.00 19.20 

Apr. ... 18.30b 18.45 18.25 18.42 -40 
July ... 18.02b 18.05 17.80 17.98 

Oct. ... 17.72b 17.80 17.80 17.85b- .90a 
Jan. ... 17.50b 17.50 17.50 17.20b- .50a 

Sales: 131 lots. 
Monday, Jan. 25, 1960 

Jan. ... 18.50b 19.30 18.60 19.00 

Apr. ... 18.20b 18.60 18.56 18.56 

July ... 18.00 18.20 17.80 18.15b- .25a 
Oct. ... 17.60b 17.60 17.60 18.06b- .15a 
Jan. ... 17.00b oome oami 17.35b- .70a 

Sales: 176 lots. 
Tuesday, Jan. 26, 1960 

Apr. ... 18.50b 18.50 18.35 18.37b- .45a 
July ... 18.10b 18.20 18.05 18.00b- .15a 
Oct. ... 17.80b seus “rae 17.70b-18.00a 
Jan. ... 17.30b 17.30b- .65a 
Apr. ... 17.00b 17.00n 


Sales: 16 lots. 
Wednesday, Jan. 27, 1960 


Apr. .. 18.25b 18.35 18.34 18.34b- .40a 
July ... 18.00b 18.00 18.00 17.99b-18.01a 
Oct. ... 17.70b 17.93 17.85 17.85b- .95a 
Jan. ... 17.20b a sone 17.20b- .50a 
Apr. .. 16.60b 16.90n- 


Sales: 18 lots. 


Thursday, Jan. 28, 1960 


Apr. ... 18.40b 18.50 18.34 18.34 
July ... 17.95b 17.95 17.95 17.95 


Oct. ... 17.80b 17.75b- .85a 
Jan. ... 17.10 17.10b- .40a 
Apr. ... 16.60b 16.60b-17.20a 


Sales: 10 lots. 
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Swine Experts From Four States To Serve As 
Judges At 11th Hoosier Spring Barrow Show 


Swine experts from four states will serve as grand 
champion judges at the 11th annual Hoosier Spring 
Barrow Show. The show, premiere event in Hoosierdom 
for meat-type hogs, will be held February 9 and 13 at 
Indianapolis. On foot, or alive, judging will be Febru- 
ary 9. The show will then recess until February 13 
when the blue ribbon carcasses go on display at the 
coolers of Kingan & Company, packer sponsor of the 
spring barrow show. 

Prof: J. C. Hillier of Oklahoma State University 
will be the “swing” judge in this year’s panel of experts. 
In the capacity, he will aid two other judges, Bernard 
W. Ebbing, The Rath Packing Company, and Prof. H. G. 
Russell of the University of Illinois, in determining 
grand champiens. Prof. Hillier also will aid in select- 
ing the grand champion carcasses as will Prof. Robert 
W. Bray of the University of Wisconsin and Prof. L. E. 
Kunkle of Ohio State University. 





FEDERALLY INSPECTED SLAUGHTER 
Federally inspected slaughter during December, 
1959 and 1958, with cumulative totals for the 12- 
month periods were reported as follows: 





1959 19 
DE. .ciurenven 5,884,657 5,531,175 
February 5,686,088 4,452,619 
See 5,732,866 4,817,607 
ENR RS 5,651,900 4,963,396 
_. eer ero rs 4,969,554 4,443,999 
Se Seecakewouened 4,901,694 4,209,047 
Ent ee eee 5,184,157 4,326,283 
FRE Re 4,977,321 4,514,871 
September 5,767,379 5,219,365 
ER He 6,646,367 5,910,924 
November 6,337,172 5,257,906 
December ......... 1,552,143 1,436,931 6,968,083 5,814,371 
CALVES SHEEP 
9 1958 1959 1958 
eee ey 424,272 546,952 1,322,28 1,060,874 
re 376,763 467,991 1,079,819 940,291 
DER. Sacekveateeec 423,088 518,145 1,143,432 999,601 
(See 405,652 485,480 1,100,519 1,148,776 
Ny a's Sib 0'e's-0us ote 357,644 437,532 1,017,206 1,121,919 
Aare ao 365,752 430,001 1,056,257 1,041,843 
SN sainendd nh tate 381,966 434,512 1,106,992 1,012,790 
SN aes Bib eae es 359,460 424,458 1,010,236 950,437 
September ........ 415,026 471,263 1,177,359 1,044,661 
SD onttts cise’ isn 471,247 540,801 1,200,119 1,130,553 
November ......... 438,435 440,685 1,069,554 883,403 
December ......... 455,857 474,265 1,181,981 1,061,389 
JANUARY-DECEMBER TOTALS 
1959 1958 

Re pen ee 17,458,638 17,642,153 

Og REE ers oe 4,875,162 5,672,115 

ND wepwbus cnmusions 68,707,238 59,461,563 

NEP ES Carrs 13,465,702 12,396,537 











SLAUGHTER STEERS AND HEIFERS 


Steers and heifers sold out of first hands for slaughter 
at seven markets in Dec. 1959-58; numbers, costs and 
percentages are shown below as follows: 
Steers, December, 1959 


Dec. Dec. Dec. Dec. Dec. Dec. 

1959 1958 1959 1958 1959 1958 

Number Number Percent Per cent Cost Cost 
Prime ..... 15,401 27,705 4.3 7.3 $27.14 $28.20 
Choice 88,854 194,178 52.5 50.9 25.18 26.78 
Good ..... 125,798 132,653 35.0 34.8 23.24 25.30 
Standard 25,370 23,781 7.1 6.2 20.79 23.75 
Com’l. .... 315 402 os Al 20.87 23.29 
Utility .... 3,904 2,618 1.0 7 17.98 22.15 
All grades 359,642 381,337 24.24 26.17 

Heifers, December, 1959-58 
Prime ..... 4,034 3,499 2.9 3.1 25.39 27.84 
Choice 67,225 56,803 47.9 51.0 24.18 26.86 
aren 55,448 41,531 39.5 37.3 22.74 73 
Standard 11,553 8,405 8.2 7.5 19.98 85 
Come}. .... ons ake og * rae rr 
Utility .... 2,081 1,181 1.5 1.1 17.06 21:15 
All grades 140,341 111,419 23.24 26.20 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
Jan. 26 were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 























N.Y. Yds. Chicago Sioux City Omaha St. Paul 
HOGS: 
gray ee & GILTS: 
U.S. 
160-200" $12.75-14.00 $12.75-14.95 
200-220 13.50-14.00 $13.50-13.75 14.00-14.95 
220-240 13.25-13.90 13.50-13.75 14.00-14.95 
U.S. No. 2: 
180-200 . 12.75-13.75 $13.00-13.50 
200-220 13.35-13.75 13.00-13.50 13.75-14.00 
220-240 13.10-13.65 13.00-13.50 13.75-14.00 
240-270 .... 12.75-13.25 12.75-13.25 
U.S. No. 3: 
200-220 —_ 00-13.25 12.85-13.25 13.25-13.50 
220-240 - 12.50-13.25 12.75-13.00 12.85-13.10 13.00-13,25 
240-270 .»» 12,25-13.00 12.50-13.00 12.50-13.00 12.50-13.00 
270-300 =.... 12.00-12.50 12.00-12.60 12.00-12.50 12.00-12.50 
U.S. No. 1-2: 
180-200 .... 13.50-13.75 12.75-13.85 13.00-13.50 12.75-13.50 12.50-14.00 
200-220 .+. 13.50-13.75 13.50-13.85 13.25-13.50 13.25-13.75 13.75-14.00 
220-240 =... 13.25-13.75 13.15-13.75 13.25-13.75 13.25-13.75 13.75-14.00 
U.S. No. 2-3: 
200-220 =.... 13.00-13.50 13.10-13.40 13.00-13.25 12.75-13.25 13.25-13.50 
220-240 -- 12.75-13.50 12.85-13.25 13.00-13.25 12.75-13.25 13.25-13.50 
240-270 ++. 12.25-13.00 12.65-13.00 12.75-13.25 12.25-13.00 12.75-13.25 
270-300 =... 12.00-12.50 12.25-12.75 12.25-12.50 11.75-12.75 12.25-12.75 
U.S. No. 1-2-3: 
180-200 = .... 13.25-13.50 12.50-13.50 13.00-13.50 12.50-13.25 12.50-13.50 
200-220 .++ 13.25-13.50 13.25-13.50 13.00-13.50 12.75-13.50 13.25-13.50 
220-240 .+» 12.75-13.50 13.10-13.50 13.00-13.50 12.75-13.50 13.25-13.50 
240-270 - 12.25-13.25 12.75-13.25 12.75-13.25 12.50-13.25 
SOWS: 
U.S. No. 1-2-3: 
180-270 . 11.75-12.00 
270-330 .. 11.50-12.00 11.25-11.75 12.00-12.25 
330-400 .++ 11.00-12.00 11.25-12.00 11.50-11.75 10.75-11.50 11.25-12.00 
400-550 - 10.00-11.25 10.50-11.50 10.75-11.50 10.50-11.25 10.50-11.75 


SLAUGHTER CATTLE & CALVES: 


STEERS: 

Prime: 

900-1100 27.75-28.25 27.00-28.00 27.50-28.00 27.00-28.00 
1100-1300 27.50-29.00 26.50-28.00 27.00-28.00 27.00-28.00 
1300-1500 26.50-29.00 26.00-27.25 25.75-27.50 26.00-27.50 

Choice: 

700- 900 24.50-27.00 25.00-27.75 25.00-27.00 24.50-27.50 25.50-27.00 

900-1100 . 25.00-27.00 25.50-27.75 25.00-27.00 24.75-27.50 25.50-27.00 
1100-1300 .... 25.00-27.00 24.50-27.75 24.25-27.00 23.75-27.50 24.75-27.25 
1300-1500 . 24.75-26.75 24.00-27.50 23.25-26.50 22.75-27.00 24.50-27.00 

Good: 

700- 900 .. 22.75-25.00 23.75-25.75 21.75-25.00 22.00-25.00 23.50-25.50 

900-1100 . 22.75-25.00 23.00-25.75 21.50-25.00 21.75-25.00 23,50-25.50 
1100-1300 . 22.50-25.00 22.00-24.50 21.50-25.00 21.00-24.75 23.00-25.50 

Standard, 

all wts. .. 19.00-22.75 19.50-24.00 18.50-21.75 18.00-22.00 18.50-23.50 
Utility, 
all wts. .. 17.00-19.00 18.00-19.50 17.50-18.50 16.50-18.00 17.00-18.50 
HEIFERS: 

Prime: 

800-1000 27.00-27.50 26.75-27.50 27.25-27.75 27.00-27.50 

Choice: 

600- 800 . 23.75-27.00 25.25-27.25 24.75-26.75 24.50-27.25 25.50-27.00 

800-1000 . 23.25-26.50 24.50-27.25 24.50-26.75 24.25-27 ‘25 25./50-27.00 

Good: 

500- 700 .... 21.25-23.75 22.50-25.25 21.00-24.75 21.50-24.50 23.50-25.50 

700- 900 . 21.00-23.75 22.00-25.25 21.00-24.75 21.00-24.50 23.50-25.50 

Standard, 

all wts. .. 17.00-21.25 19.00-22.50 18.00-21.00 18.50-21.50 18.00-23.50 
Utility, 
all wts. .. 16.00-17.50 17.50-19.00 17.00-18.00 17.00-18.50 16.00-18.00 

COWS, All Weights: 

Commercial 16.00-18.00 15.75-17.00 15.25-16.00 15.50-16.50 15.50-16.50 

Utility ..... 15.00-16.00 14.75-16.50 14.00-15.25 14.00-15.50 14.50-15.50 

Cutter ..... 13.50-15.00 13.75-15.50 12.75-14.25 13.00-14.00 13.00-14.50 

Canner . 12,00-14.00 12.75-13.75 12.00-13.00 12.00-13.00 12.00-13.00 


BULLS (Yrls, Excl.) All Weights: 











Commercial  19.00-21.50 21.50-22.00 19.50-20.50 19.00-21.00 19.00-20.00 
See. 's 9 on 18.00-20.50 19.75-21.75 19.00-20.00 19.00-20.50 18.50-21.50 
Cultte 55555 16.00-20.00 18.50-19.75 17.50-19.00 17.50-19.00 18.00-21.00 
VEALERS, All Weights: 

Ch. & pr. .. 30.00-37.00 31.00 26.00 34.00-37.00 
Std. & gd. . 22.00-31.00 21.00-30.00 19.00-25.00 19.00-34.00 
CALVES (500 Ibs., down): 

Choice ..... 24.00-28.00 26.00-28.00 
Std. & gd. . 16.00-25.00 19.00-26.00 
SHEEP & LAMBS: 

LAMBS (110 Ibs., down): 

Choice . 19.25-20.00 19.50-20.50 19.00-19.75 18.75-19.50 19.50-20.00 
Good ...... 18.25-19.50 19.00-19.50 18.00-19.00 18.00-19.00 19.25-19.50 
LAMBS (105 Ibs., down) (Shorn): 

Choice .... 18.50-19.00 18.25-19.25 18.25-19.00 17.75-18.50 

or er 18.00-18.50 17.75-18.50 17.50-18.25 17.00-18.00 ———— 
EWES: 

Gd. & ch. .. 5.00- 6.00 6.50- 8.00 4.00- 5.00 4.50- 6.50 5.00- 6.00 
Cull & util.  4.00- 5.00 6.00- 6.75 3.00- 4.00 3.50- 4.75 3.00- 5.00 
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St. Paul 


2. 75-14.95 
4.00-14.95 
14.00-14.95 





[3.75-14.00 
13.75-14.00 





13.25-13.50 
13.00-13,25 
12.50-13.00 
12.00-12.50 


12.50-14.00 
13.75-14.00 
13.75-14.00 


13.25-13.50 
13.25-13.50 
12.75-13.25 
12.25-12.75 


12.50-13.50 
13.25-13.50 
13.25-13.50 








12.00-12.25 
11.25-12.00 
10.50-11.75 


17.00-18.50 


27.00-27.50 


25.50-27.00 
25./0-27.00 


23.50-25.50 
23.50-25.50 


18.00-23.50 
16.00-18.00 


15.50-16.50 
14.50-15.50 
13.00-14.50 
12.00-13.00 


19.00-20.00 
18.50-21.50 
18.00-21.00 


34.00-37.00 
19.00-34.00 


26.00-28.00 
19.00-26.00 


19.50-20.00 
19.25-19.50 











CORN BELT DIRECT 
TRADING 

Des Moines, Jan. 27— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern Minnesota, as 
quoted by the U. S. De- 
partment of Agriculture: 


BARROWS & GILTSs: 

200-220 $13.00 @ 13.75 
Ne. : 220-240 12.60@13.50 
No. 2, 200-220 12.75@13.50 
No. 2, 220-240 12.45@13.30 
No. 2, 240-270 11.85@12.90 
No. 3 12.35@ 13.25 
12.05 @ 13.10 
11.60@ 12.65 
270-300 11.00@12.00 
11.10@ 12.05 
12.00@ 13.25 
12.75@13.35 
12.35 @ 13.20 
240-270 11.75@12.70 
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. 1-3, 270-330 10.75@12.15 
. 1-3, 330-400 10.10@11.65 
No. 1- 3, 400-550 8.60@10.85 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 
week week year 
est. actual actual 


Jan. 21 60,000 74,000 100,000 
Jan. 22 ... 64,000 59,000 52,000 
Jan. 23 ... 46,500 50,000 27,000 
Jan. 25 ... 86,000 57,500 92,000 
Jan. 26 ... 71,000 99,000 70,000 
Jan, 27 60,000 88,000 74,000 


LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Tuesday, Jan. 26 
were as follows: 


CATTLE: Cwt. 
Steers, choice . $24.50 @ 27.50 
Steers, good ...... 21.50 @ 24.50 


Heifers, gd. & ch. .. 22.50@25.75 
Cows, util. & com’l. 14.00@16.00 
Cows, can. & cut. .. 12.00@14.25 
Bulls, util. & com’l. 18.00 @ 20.50 
VEALERS: 

Good & choice .... 
Calves, gd. & ch. .. 
BARROWS & GILTS: 
U.S. No. 3, 220/240 12.75@13.00 


24.00 @ 29.00 
21.00 @ 24.00 


U.S. No. 3, 240/270 12.50@12.75 
U.S. No. 3, 270/300 12.00@12.50 
U.S. No. 1-2, 180/200 13.00@13.75 
U.S. No. 1-2, 200/220 13.75@14.00 
U.S. No. 1-2, 220/240 13.50@13.75 
U.S. No. 2-3, 200/220 12.75@13.25 
U.S. No. 2-3, 220/240 12.75@13.25 
U.S. No. 2-3, 240/300 12.25@13.00 
U.S. No. 1-3, 180/200 12.75@13.50 
U.S. No. 1-3, 200/220 12.75@13.50 
U.S. No. 1-3, 220/240 12.75@13.50 
U.S. No. 1-3, 240/270 12.75@13.00 
SOWS, U.S. No. 1-3 


mre/S00 Ibs. ........ 11.75 @ 12.00 
pena ae pa weipatens 11.25 @11.85 
i ae ae 10.50 @ 11.3 

LAMBS; : 
Gd. & ch. (wooled) . 19.00@19.50 
Gd. & ch. (shorn) .. 18.00@18.50 


LIVESTOCK PRICES 
AT DENVER 
Livestock prices at Den- 
ver on Tuesday, Jan. 26 
were as follows: 


CATTLE: Cwt. 
Steers, choice ..... $25.50 @ 26.75 
Steers, good ...... none atd. 
Heifers, gd. & ch. . 24.50@26.00 
Cows, utility ...... 15.00 @ 16.00 
Cows, can. & cut. .. 12.00@14.75 


Bulls, utility ...... 18.00 @ 21.00 
BARROWS & GILTS: 

U.S. No. 1-2, 200/239 14.00@14.10 
U.S. No. 1-3, 190/250 13.75@13.85 
U.S. No. 2-3, 250/280 none atd. 
SOWS, U.S. No. 1-3: 


240/295 Ibs. ........ 11.00@ 11.25 
Gisen” Se cad 10.00 @ 10.50 


Gd. & ch. (wooled) 18.50@19.50 
Gd. & ch. (shorn) .. 18.00@18.50 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, Tuesday, Jan. 26 
were as follows: 


CATTLE: Cwt. 
Steers, choice . $24.50 @ 27.75 
Steers, good ...... 23.00 @ 25.00 
Heifers, gd. & ch. .. 22.50@27.00 
Cows, util. & com’l. 14.50@16.75 
Cows, can. & cut. .. 12.50@15.50 
Bulls, util. & com’l. 17.50@21.50 

VEALERS: 


Choice & prime none qtd. 
Good & choice . 32.00 @ 36.00 
Calves, gd. & ch. none atd. 


BARROWS & GILTS: 

No. 1, 180/220 13.90@14.00 
No. 3, 200/220 13.00@13.25 
No. 3, 220/240 12.85@13.25 
No. 3, 240/270 12.50@12.75 


U.S. 

U.S. 

U.S. 

U.S. 

U.S. No. 3, 270/300 12.00@12.25 
U.S. No. 1-2, 180/200 13.50@14.00 
U.S. No, 1-2, 200/220 13.50@14.00 
U.S. No. 1-2, 220/240 13.35@13.75 
U.S. No. 2-3, 200/220 13.00@13.25 
U.S. No. 2-3, 220/240 13.00@13.25 
U.S. No. 2-3, 240/270 12.50@13.00 
U.S. No. 2-3, 270/300 12.00@12.50 
U.S. No, 1-3, 180/200 13.25@13.65 
U.S. No. 1-3, 200/220 13.25@13.65 
U.S. No. 1-3, 220/240 13.25@13.50 
U.S. No. 1-3, 240/270 12.50@13.25 

SOWS, U.S. No. 1-3: 
270/330 Ibs. ........ 11.25 @12.00 
330/400 Ibs. ........ 11.00 @ 11.50 
400/550 Ibs. ........ 10.25 @11.25 
LAMBS: 
Gd. & ch. (wooled) 17.50@20.50 


Utility & good - 13.50@17.50 


LIVESTOCK PRICES 
AT KANSAS CITY 
Livestock prices at Kan- 
sas City, Tuesday, Jan. 26 
were as follows: 


CATTLE: Cwt. 
Steers, choice . $24.50 @ 26.50 
Steers, good ....... 22.00 @ 25.00 
Steers, stand. ..... 19.00 @ 21.75 
Heifers, choice . 24.50@26.00 
Heifers, good ..... 22.00 @ 24.50 


Cows, util. & com’! 14.50@16.50 
Cows, can. & cut. .. 12.50@15.00 
Bulls, util. & com’l. 18 50@20.00 
Bulls, cutter ...... 17.00 @19.00 
BARROWS & GILTS: 
Ss 


U.S. No. 1-2. 180/200 none qtd. 
U.S. No. 1-2, 200/220 13.40@13.60 
U.S. No. 1-2, 220/240 13.35@13.60 
U.S. No. 2-3, 200/220 12.75 @13.25 
U.S. No. 2-3, 220/240 12.75@13.25 
U.S. No. 2-3, 240/270 12.50@12.75 
U.S. No. 2-3, 270/300 12.00@12.50 
U.S. No. 1-3, 180/200 12 50@13 25 
U.S. No. 1-3, 200/220 13 00@13.50 
U.S. No. 1-3, 220/240 13.09@13.35 
U.S. No. 1-3. 240/270 12.75@13.10 
SOWS, U.S. No. 1-3: 
270/330 Ibs. ........ 11 59@11.75 
330/400 Ibs. ........ 11.25 @11.50 
400/550 Ibs. ........ 10.50@ 11.25 
LAMBS: 


Good & ch. (wooled) 18.50@19.50 
Good & ch. (shorn) 18.00 


LIVESTOCK PRICES 
AT LOUISVILLE 
Livestock prices at Louis- 
ville on Tuesday, Jan. 26 

were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$24.00@27.00 
Steers, stand. ..... 22.00 @ 23.50 


Heifers, gd. & ch. .. 23.00@25.00 

Heifers, util. & std. 19.00@22.50 

Cows, utility ..... 15.00 @ 16.50 

Cows, can. & cut. .. 13.00@16.00 

Bulls, util. & com’l. 19.00@21.00 
VEALERS: 


WMO ie cduisc esas 37.00 @ 38.00 
Good & choice ..... 33.00 @ 37.00 
Calves, gd. & ch. .. 21.00@27.00 


BARROWS & GILTS: 
U.S. No. 1-2, 190/240 13.75@14.25 
U.S. No. 1-3, 190/240 13.50@13.75 
U.S. No. 2-3, 200/240 13.00@13.50 
SOWS, U.S. No. 2-3: 


250/400 Ibs. ........ none qtd. 

400/600 Ibs. ........ 10.50 @ 11.50 
LAMBS: 

Gd. & ch. 


(wooled) 19. pes 50 
Ch. & pr. (fall shorn) 0.00 
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WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 
week ended Jan. 23, 1960 (totals compared), as reported 
by the U. S. Department of Agriculture: 


City or Area Cattle Calves Hogs Sheep 
Boston, New York City area! . 14,035 9,478 51,118 42,806 
Baltimore,, Philadelphia ......... 8,655 2,120 32,784 5,379 
Cincy., Cleve., Detroit, Indpls. .. 20,509 4,205 156,511 17,284 
Ce I a 18,738 4,946 7,799 
St. Paul-Wis. areas? ............. 32,442 21,594 137,675 21,217 
a ES ree re 12,044 1,363 94,193 7,180 
Sioux City-So. Dak. area‘ ........ 27,044 iy: 108,900 19,113 
I IN EN cuss 3a ene pean 39,774 47 83,047 19,920 
DEMDNAE., CHP. cs take ess be skbnces 16,632 can 47,386 eee 
Iowa-So. Minnesota® ............. 33,359 8,731 339,058 38,003 
Louisville, Evansville, Nashville 

PE RA ee Pe ee 7,075 2,944 65,564 AR AR 
Georgia-Florida-Alabama area’ ... 7,163 2,265 33,063 iia 
St. Joseph, Wichita, Okla. City .. 21,753 1,308 56,724 11,513 
Ft. Worth, Dallas, San Antonio .. 10,251 2,659 19,922 12,488 
Denver, Ogden, Salt Lake City ... 19,660 197 832 30,583 
Los Angeles, San Fran. areas* ... 27,423 1,492 32,269 28,265 
Portland, Seattle, Spokane ....... 7,911 182 19,339 4,826 

GRAND TOTALS: os. hi cecss cass 324,468 63,531 1,336,619 266,376 

Totals same week 1959 ......... 280,622 60,639 1,261,497 274,875 


Includes Brooklyn, Newark —. Jersey City. *Includes St. Paul, So. 
St. Paul, Minn., and M Green Bay, Wis. “Includes 
St. Louis National Stockyards, E. Mot Louis, Til., and St. Louis, Mo. 4In- 
cludes Sioux Falls, Huron, Mitchell, Madison, and Watertown, S. Dak. 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. "Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Moultrie, and 
Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. "Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 








LIVESTOCK PRICES AT 10 CANADIAN MARKETS 


Average prices per cwt paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Jan. 16 compared with 
same week in 1959, as reported to the Provisioner by the 
Canadian Department of Agriculture: 


GOOD VEAL HOGS* —_— 

STEERS CALVES Grade B! 

All wts. Gd. & Ch. Dressed Handywelghts 

1960 1959 1960 1959 1960 195: 1 1959 
Toronto ..... $22.50 $26.50 $35.77 $36.42 $22.90 $24.00 $22.39 $23.00 
Montreal .... 23.70 26.60 30.95 31.75 22.70 24.10 19.05 19.55 
Winnipeg .... 21.27 24.85 33.30 33.62 20.31 21.25 17.58 18.62 
Calgary ..... 21.10 23.60 19.95 25.25 18.00 20.50 16.95 17.80 
Edmonton .. 20.40 23.40 23.40 28. 18.35 20.60 16.50 18.40 
Lethbridge .. 20.60 23.75 hee ee 17.65 20.20 17.10 18.25 
Pr. Albert ... 20.00 24.35 23.00 28.00 18.90 20.50 15.70 16.80 
Moose Jaw .. 19.50 23.50 21.00 27.40 18.65 20.50 16.25 oom 
Saskatoon ... 20.50 24.25 30.50 32.00 18.30 20.50 16.00 17.10 
Regina ...... 19.50 22.75 26.50 31.50 18.80 20.50 owe Se 
*Canadian government quality premium not included. 





SOUTHERN LIVESTOCK RECEIPTS 
Receipts at six packing plant stockyards located in Al- 
bany, Columbus, Moultrie, Thomasville, Ga.; Dothan, 
Ala.; and Jacksonville, Fla., week ended Jan. 23: 





Cattle & Calves Hogs 
Week ended Jan. 23 ......ccccccecsccveces 2,700 22,000 
Week previous (six days) ..........-+ese0s 3,498 24,116 
Corresponding week last year ............. 3,343 20,426 
CANADIAN KILL LIVESTOCK RECEIPTS 
Inspected slaughter of Receipts at 12 markets 
livestock in Canada for the for the week ended Friday, 
week ended Jan. 16, with Jan. 23, with comparisons: 
comparisons: Cattle Hogs Sheep 
Week to 
Week Same date ..239,500 403,800 110,100 
ended week Previous 
Jan. 16 1959 week .252,600 445,900 109,000 
Western Canada 90.873 17aer | Smee. 900 
estern nai ° . * ..214, 379,000 102, 
Eastern Canada .. 20,862 19,725 a. ae 
TORSO: cssuccc cs 41,235 37,112 
apg 98,483 
Western Canada . 82,656 F 
Eastern Canada .. 64,565 84,470 NEW YORK RECEIPTS 
TAGE a asa tind st 147,221 182,953 Receipts of livestock at 
All hog carcasses . 
graded ......... 156,760 194,955 Jersey City and 4lst st., 
EP 


New York market for the 
week ended Jan. 23: 
Cattle Calves Hogs* Sheep 
Salable ... 129 1 4 none 
Total, (incl. 
directs .1,982 
Prev. wk.:— 
Salable 111 
Total, (incl. 
directs) 2,335 254 22,153 9,305 
*Includes hogs at 3lst Street. 


Western Canada . 5,001 4,362 
Eastern Canada .. 3,936 4,153 
EE  kkn Uinnan 8,937 8,515 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Jan. 22: 

Cattle Calves Hogs Sheep 

Los Ang. 2,800 175 600 100 

N. P’tland 1,900 160 1,825 1,300 

Stockton 2,200 2509 1,200 175 


18 19,738 6,699 


18 none none 
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Guide—to help you make better buying decisions. 


chasing Guide. 


GET THE FULL STORY... 


You're undoubtedly using the Purchasing Guide as a matter of 
course when working on buying decisions. Why not gain the 
greatest possible benefit from its use by making it your practice 
to study the special product information pages carried by many 
of the leading suppliers to your industry? Here is the place to 
go for detailed, specific information—the kind you need to make 
the best possible buying decisions. 


Be sure to study their product information pages when consulting the Pur- 


The torch symbol is 
being used by many 
of our National Pro- 
visioner advertisers 
to indicate to you 
that they carry de- 
tailed product infor- 
mation in the pages 


of the 1960 Guide. 


Look for this symbol 
and let it light the 
way for you to bet. 
ter buying. 


TMM FALL 


This Symbol 


. indicates those companies who are supplying specifications and detailed 
buying information on their products (or services) in the 1960 Purchasing 
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Swift Transfers Sedberry to 
L. A:, Ripley to Baltimore 


E. C. (GENE) SEDBERRY, manager 
of Corkran, Hill & Co., Baltimore, a 
division of Swift & Company, has 
been appointed general sales man- 
ager of the Swift meat packing plant 





E. SEDBERRY 


H. RIPLEY 


in Los Angeles. Succeeding Sedberry 
at Baltimore will be H. D. Riptey, 
who has been on the staff of E. D. 
FLETCHALL, vice president in charge 
of all Swift meat packing plants and 
construction. 

Sedberry, who joined Swift in 1926 
at Chicago as an order checker, 
served in various sales positions 
most of the time until his appoint- 
ment as manager of Corkran, Hill 
& Co. in 1952. Ripley joined Swift 
at Atlantic, Ia., in 1933 in the dairy 
and poultry division. He became 
manager of the Swift meat packing 
plant at Dallas, Tex., in 1954 and 
held that post until his transfer to 
the vice president’s staff in 1958. 


New England Wholesalers 


Elect H. Snyder President 
Harotp H. Snyper, treasurer of 
Ward Meat Co., Inc., Boston, was 
elected president 
of the New Eng- 
land Wholesale 
Meat Dealers 
Association at 
the group’s an- 
nual meeting in 
Boston recently. 
Other newly- 
elected officers 
are Mitton BEr- 
GER, New Eng- 
land _ _ Provision 
Co., first vice president; Martin L. 
TarPy, Tarpy’s, Inc., Pawtucket, sec- 
ond vice president; Smney A. Lane, 
Columbia Packing Co., treasurer, 
and E. J. Frost, North American 
Packing Corp., secretary. Lucius F. 
Foster of The Guild Associates, 
Boston, is the executive director. 
JosepH Karp of Iowa Beef Co., 
Ine, Boston, was elected as a direc- 
tor for one year to fill a vacancy on 


H. H. SNYDER 


The Meat Trail... 


the board. Directors elected for 
three-year terms are: Morris Biin- 
DER, Morris Blinder & Co., Inc.; 
Arian J. LAMPERT, Lampert Beef Co.; 
ArtHuR Lane, Central Beef Co.; 
Smpney Ostrovitz, Monarch Packing 
Co., Inc., Salem, and Jack Rusin, 
Mutual Packaging Corp. Ten other 
directors are continuing to serve un- 
expired terms. 

More than 50 business friends and 
associates honored the memory of 
Hyman Karp, founder of the associ- 
ation, its first president and _ its 
honorary board chairman, who died 
December 22. Karp was treasurer of 
Iowa Beef Co. 


Marciano Joins Specialty 


Firm to Add Punch to Sales 

Rocky Marciano, retired unde- 
feated heavyweight boxing champion 
of the world, has been appointed 
national sales promotion director for 
Tid-Bit Products, Cleveland, ALLAN 
BENNETT, president of the sausage 
specialty firm, announced. 

Marciano will begin a cross-coun- 
try series of press and trade lunch- 





TID-BIT PRESIDENT Allan Bennett 
(left) introduces Rocky Marciano at 
gathering of Cleveland food brokers. 


eons to acquaint food brokers, deal- 
ers and consumers with “Tid-Bit 
smokies,” a smoked beef sausage 
specialty sold in single sticks in 
taverns and in six-count packages 
through food stores. 

Appointment of the new sales pro- 
motion director is another in a se- 
ries of moves by the company to 
expand distribution, market by mar- 
ket, until full national distribution 
is achieved. Marciano made a series 
of radio and television commercials 
and endorsements for newspaper 
ads and point-of-purchase material 
for Tid-Bit.Products last summer. 
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Two Industry Executives 
Killed in Jamaica Crash 


Two industry executives were 
among the 37 persons killed in the 
January 21 crash 
of a Colombian 
National Air - 
ways (Avianca) 
Super - Constel- 
lation at Monte- 
go Bay, Jamaica. 
Dead are JOHN 
H. MARHOEFER, 
56, president of 
Marhoefer 
Packing Co, 
Inc, Muncie, 
Ind., and Hersert R. Mapes, 28, vice 
president of M. M. Mades Co., Inc., 
Somerville, Mass. 

The victims also included Mades’ 
wife, Mary Lou, 28, who was accom- 
panying her husband on a business 
trip to Bogota, Colombia, and 
Tuomas C. CapeHart and his wife, 
both 36, of Indianapolis, who were 
en route to Bogota with Marhoefer 
to consider investing in a cattle 
feeding and slaughtering operation 
there. Capehart is a son of Senator 
Homer E. Capenart (R-Ind.). 

The airliner turned over on its 
back, exploded and caught fire in 
landing at the Montego Bay Air- 
port. Only nine persons survived. 

An industry veteran of many 
years, Marhoefer was president of 
the Chicago Meat Packers & Whole- 
salers Association for two two-year 
terms in 1944-45 and 1951-52. In ad- 
dition to the main plant in Muncie, 
the Marhoefer concern has units in 


J. MARHOEFER 


Jeffersonville, Ind.; Bloomington, 
Ill.; Hebron, Ill.; Postville, Ia., and 
Chicago. 


Marhoefer is survived by the wid- 
ow, Etrrrepa; two sons, Joun G., 
vice president of the Muncie firm, 
and Jacos R., a senior at the Uni- 
versity of Notre Dame; a daughter, 
Mrs. Cecrt1a Scunarr; three grand- 
children, and five brothers. One 
brother, Jacos, is president of Jacob 
R. Marhoefer & Sons, Inc., Chicago 
sausage company. 

Mades’ father, Maurice, is presi- 
dent of the Somerville sausage firm. 


PLANTS 


The one-fifth partnership interest 
held by JosepH Druier in Made Rite 
Sausage Co., Sacramento, Cal., has 
been sold to ALLEN YouneG, food 
market operator of Napa, Cal., 
Tuores G. JOHNSON, general man- 
ager, announced. Dillier, one of three 
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partners who founded the sausage 
firm in 1930, had not been active in 
the company management for sev- 
eral years. 


Peter Eckrich & Sons, Inc., has 
begun construction of an 85- x 60- 
ft. addition to its plant in Kalama- 
zoo, Mich., plant manager DoNnaLp 
P. EcxricH announced. The struc- 
ture, scheduled for completion by 
May 1, will provide expanded pack- 
aging facilities and also will house 
new air-conditioned smokehouses. 


Wane Caves, a veteran of 24 years 
in the meat industry, has opened his 
own purveying concern under the 
name of Wade Caves Packing Co. at 
1003 Washington, Houston, Tex. 
Caves was associated with M. & M. 
Meat Co. in Houston for the past 14 
years and previously was with Swift 
& Company for 10 years. 


Fanestil Packing Co., Inc., Em- 
poria, Kan., has received a county 
permit for the construction of a 
122- x 66-ft. plant addition to be 
used for processing and shipping. 


JOBS 


JOHN E. Cresci, sales manager for 
Colonial Beef Co., Philadelphia, has 
been elected vice 
president in 
charge of sales, 
Louis E. Wax- 
MAN, Colonial 
president, an- 
nounced. The 
new vice presi- 
dent has been 
with the firm 
since 1956. His 
work directing 
sales for 
company’s portion control meat di- 
vision has taken him to most areas 
of the country. In his new capacity, 
he will be responsible for the entire 
sales program. Cresci was with 
United Air Lines in a sales capac- 
ity before joining Colonial Beef. 





JOHN CRESCI 


Appointment of Roy C. HErRMEs as 
general manager of Balentine Pack- 
ing Co., Greenville, S. C., has been 
announced by Beattie B. BALENTINE, 
president. Hermes has served as 
sales manager of Valleydale Packers, 
Inc., Bristol, Va., and of Gold Medal 
Packing Corp., Utica, N. Y. 


W. K. RusseEtu, who has been with 
The Cudahy Packing Co. for the 
past 15 years, has been appointed 
manager of the new products and 
packaging department at the com- 
pany’s Omaha headquarters. 


RupotpH M. Mrnarcixk, salesman 
for the Houston branch of The Rath 
Packing Co., Waterloo, Ia., has been 
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promoted to sales promotion co-ordi- 
nator for that branch. He succeeds 
Martin DuNGAN, who was trans- 
ferred to the company’s San Fran- 
cisco branch as sales supervisor. The 
NP of January 16 had the new du- 
ties reversed. 


Dr. Georce S. Carter has been 
promoted to the position of assistant 
inspector in charge of the Denver 
meat inspection station of the U. S. 


Department of Agriculture, and Dr. : 


Exprep E. Kerr has been named to 





DR. CARTER 


succeed him as inspector in charge 
of the station at Billings, Mont., the 
USDA Meat Inspection Division an- 
nounced. Dr. Carter received the 
D.V.M. degree from Iowa State Uni- 
versity in 1929 and entered the meat 
inspection service at Philadelphia in 
1935. He had been inspector in 
charge at Billings since 1947. Dr. 
Kerr has served with the Meat In- 
spection Division in Spokane and 
Clarkston, Wash., and Baker, Ore. 
He received the D.V.M. degree from 
Washington State University in 1949. 


DEATHS 


Monroe PFAELZER, 67, vice presi- 
dent and a director of Illinois Pack- 
ing Co. and for- 
mer _ president 
and board chair- 
man of Pfaelzer 
Brothers, both 
Chicago, died of 
a heart attack 
January 26. He 
served in the 
meat industry 
for more than a 
half century and 
was a recipient 
of the American Meat Institute’s 50- 
year gold service emblem. Pfaelzer 
was active in many civic and chari- 
table affairs, serving as chairman 
of the meat division of the Ameri- 
can Heart Association and as presi- 
dent of the Franklin Blvd. Hospital. 
He was vice president of the Louis 
A.-Weiss Memorial Hospital at the 
time of his death. Surviving are 
the widow, Louise; two daughters, 
Mrs. Murtet Bopek and Mrs. CLAIRE 
HamMERMAN, both of Los Angeles; 
five grandchildren, and two broth- 


M. PFAELZER 





ers, ELLARD, now president of Pfaelz. 
er Brothers, and LEonarp, who is on 
leave of absence from the meat pur. 
veying concern. 


JoHn F. MANNSCHRECK, 58, ¢o. 
owner of Maryville Packing Co,, 
Maryville, Mo., has passed away, 


OLIveR Martin HEWLeEtt, 51, own- 
er of Hewlett Wholesale Meat Co, 
Poplar Bluff, Mo., died recently, He 
established his own business in 1947 
after several years as Poplar Bluff, 
branch manager for Pipkin-Boyd- 
Neal Packing Co., Inc., Cape Girard. 
eau, Mo. 


Wituram A. Jouns, 89, of Upper 
Montclair, N. J., retired manager of 
the Swift & Company plant in Jer- 
sey City, died after a brief illness, 
He had been with Swift for 50 
years before his retirement in 1936, 


TRAILMARKS 


FranK M. Baker of Winnipeg, 
Man., director of field services in 
Western Canada 
for the Meat 
Packers Council 
of Canada for 
the past 35 years, 
will retire Feb- 
ruary 1, E. S. 
MANNING, man- 
aging director of 
the Toronto- 
based organiza- 
tion, announced. 
In his position, 
Baker formed a connecting link be- 
tween western producers and pack- 
ers and carried out the objectives 
of the council in co-ordinating the 
development of the Canadian meat 
industry. A graduate of the Univer- 
sity of Manitoba’s Agricultural Col 
lege, he worked as a rancher and on 
the staff of a farm publication be 
fore joining the council in 1925. 


A recently-formed Chicago brok- 
erage firm operating under the name 
of United Brokers will open neW 
quarters, effective February 1, at 20 
N. Wacker dr. The telephone numt- 
ber is FInancial 6-5730. Partners i 
the firm, which will handle carcast 
beef, boneless beef and _ vari 
meats, are brothers GorpoNn 
JOHN SHEETZ, JACK SHARON ang 
Tom Maper. Jack Wiese, formetl 
with E. G. James Co., Chicago, wit 


be in charge of tallow and greas 


Braun Brothers Packing Co., Ines 
Troy, O., has appointed Robert 
Frame Advertising, Inc., as its a@ 
vertising agency. JACK MEYERS, mer 
chandising director for the Brat 
Brothers firm, said the Frame agem= 
cy’s appointment spearheads a 





FRANK BAKER 
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f Pfaelz. to improve and expand the com- 
*ho is on  Pany’s distribution. The Frame agen- 
eat pur- & CY will be responsible for all media 
placement, collateral materials, mar- 
keting and research. 
a Pi Miss VerpA BENNETT of Green- 
away ”@ ville, Miss, moved up a notch in 
: the latest Rebel whole hog sausage 
51, own- & contest sponsored by Delta Packing 
feat Co, @ Co. Ltd, Clarksdale, Miss. In the 
antly. He # recently-concluded contest, she won 
s in 1947 & second prize for writing, in 25 words 
lar Bluff % or less, why she prefers Rebel brand 
n-Boyd- § sausage, Ropert VINCENT, president 
> Girard- § and general manager, announced. 
Miss Bennett placed third in the 
of Upper contest a year earlier. 
anager of More than 550 persons represent- 
t in Jer- § ing meat packing and allied indus- 
f illness, & tries attended the annual dinner and 
t for 50 & dance of the Meat Trade Institute, 
t in 1936, B Inc., in the grand ballroom of The 


Plaza, New York City. Joxun 
Krauss of John Krauss, Inc., Jamai- 
ca, N. Y., was chairman of the din- 
ner dance committee. 


N innipeg, 
rvices in 


A new library under construc- 
tion at Loras College, Dubuque, Ia., 
will be named Wahlert Memorial 
Library after Harry A. WaHLERT, 
president of Dubuque Packing Co. 
and a member of the Loras board of 
regents. The college announced that 





sible the construction of the library, 
as well as in recognition of Wahlert’s 
personal interest in the college and 
his support of its program. Wahlert 
has served on the board of regents 
since 1947. He was awarded the 
honorary doctor of laws degree at 
the 1957 Loras commencement. 


RicHMonD UNwin, assistant to 
the president of Reliable Packing 
Co., Chicago, has been reappointed 
as a member of the labor relations 
committee of the Illinois State 
Chamber of Commerce. 


The newly-formed Reed Austin 
Distributing Co. at 10220 Outlook 
dr., Overland Park, Kan., has been 
named distributor in the state of 
Kansas for Oldham’s Farm Sausage 
Co., Lee’s Summit, Mo. The firm is 
headed by Reep AustIN, who was 
appointed sales and route supervisor 
for the Oldham concern several 
months ago and will continue in that 
capacity. Austin previously was with 
Seitz Packing Co., Inc., South St. 
Joseph, Mo. 


A physician who helped perform 
an appendectomy on a young ship- 
ping clerk for a packing company 
in 1908 received his 50th annual 
bacon “thanks” gift on Christmas 















































from the former patient, Hucn N. 
the name was selected in acknowl- Oxsurn, who retired in 1954 as vice 
edgement of the receipt of a sub- president and sales manager of Fred 
stantial contribution from the Wahl- Dold & Sons Packing Co., Wichita, 
ert Foundation that has made pos- Kan. After recovering from the op- 
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“9 ‘oty NEW MEATS laboratory of Pennsyl- 

RDON all vania State University, University Park, 

ARON ali was inspected by members of Penn- 
form sylvania Meat Packers Association 

icago, (above) during annual meeting. Ani- 

d grease. mal husbandry department, headed 

J by Dr. Russell C. Miller, plans to use 

: Co., Inty facilities for class work, including 

d Robert slaughtering and meat cutting, begin- 

as its ad- ning next month. Photo at left shows 

YERS, me Dr. Miller (left) with John D. Sink, re- 

the Brault cipient of association scholarship. 

ame agel- Pennsylvania Meat Packers Associa- 

ids a move tion cooperates closely with university. 
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eration, Oburn vowed he would give 
his anesthetist, Dr. W. A. Puares, 
a slab of bacon every year for life. 
Even while the physician was serv- 
ing overseas in World War I, doing 
post-graduate work in Berlin, Vien- 
na and London, and practicing in 
various parts of the U. S., the gift 
never failed to arrive although the 
postage sometimes cost more than 
the meat. Oburn was pictured in 
the Wichita Beacon as he delivered 
the bacon personally last month. 
Oburn’s son, WAYNE, now is vice 
president and sales manager of the 
Dold concern and a_= grandson, 
WAYNE, Jr., is in charge of shipping. 


Harotp E. Wison, vice president 
of Swift & Company, Chicago, will 
be the banquet speaker for the 54th 
annual meeting of the Retail Mer- 
chants Association on February 8 in 
Winston-Salem, N. C. 


Fischer Packing Co., Louisville, 
has donated $10,000 to the Univer- 
sity of Kentucky College of Agri- 
culture for use in research on hogs 
and cattle. 


Curis E. FINKBEINER, chairman 
of the board of Little Rock Packing 
Co., Little Rock, Ark., has been ap- 
pointed general chairman of the 
1960 Pulaski County Red Cross 
fund and membership campaign. 











ONLY 22 WEEKS REMAIN 


Before Humane Slaughtering 
Act Becomes Effective On 
July 1, 1960! 


Inquire about the 
~ LEKTROSTUN£ 


it will enable you 
-+ fo slaughter up to 650 hogs an 
hour humanely and economically. 
-+ to keep plant modification costs 


at a minimum. 
* 


For full information write to: 


PRESERVALINE 


MANUFACTURING COMPANY 


FLEMINGTON, N. J. 
Exclusive Manufacturers of the 
PRESCO LEKTRO-STUN 


































Flashes on 


suppliers 


H. J. MAYER & SONS CO., 
INC.: R. F. Conway, formerly a re- 
search chemist in the spice division 
of Oscar Mayer & Co., has joined 
this Chicago firm as product devel- 
opment director. The newly created 
post of market research manager 
has been filled by Dovuctas W. 
Evans, according to company offici- 
als, who also announced that the 
firm is broadening its operations. 


KEEBLER ENGINEERING COM- 
PANY: This Chicago supplier of 
packinghouse equipment has been 
named service representative for 
Colson Corp., Elyria, O., manufac- 
turer of elevators, conveyors and 
materials handling equipment. 
Keebler previously had been named 
a distributor for the Chicago area. 


AROMIX CORP.: Patrick Kinp- 
ER, vice president of this Chicago 
spice processor, left recently for an 
extended air trip to South Africa. 
At Capetown, Johannesburg, Dur- 
ban and Pretoria in the Union of 
South Africa, he will conduct semi- 
nars on sausage manufacturing and 





merchandising for the area’s major 
meat packer, National Cold Storage 
Pty. Ltd. He also will visit spice 
sources in West Africa, Madagas- 
car, Egypt, Greece, Sweden, Swit- 
zerland and Portugal, 


RECOLD CORP.: According to 
president H. T. (Hy) Jarvis, the firm 
has begun construction of a 49,000- 
sq.-ft. addition to its West Coast 
factory. The concrete and_ steel 
structure will be located adjacent to 
present facilities at 7250 E. Slauson 
ave., Los Angeles, and will bring the 
total area of the building to nearly 
170,000 sq. ft. 


EI. DU PONT DE NEMOURS & 
CO. (INC.): Recent appointments 
include Rosert C. Myers as director 
of the packaging sales division and 
Henry C. BroeMs, Jr., as director of 
the industrial sales division, suc- 
ceeding Myers in this position. My- 
ers succeeds Rosert R. SmitH, who 
has been appointed director of film 
department sales. 


THE OPPENHEIMER CASING 
CO. (U.K.) LTD.: Freperick G. 
WuitEe has been appointed to the 
board of directors of this London, 
England, organization. Company of- 
ficials also announced the promotion 


of Ray M. Co..ence to the positioy 
of sales manager. 


DORSEY TRAILERS: Roy Bg 
ceR has been named head of 
search and development at this | 
ba, Ala., firm. Georce Coutirr, pres 
ident, also announced two othey 
changes in executive personnel: T 
K. Dorsey, executive vice presiden 
has assumed full charge of sales anj 
Henry Dorsey now fills a new 
created position designated as di 
rector of programming. 


HAYSSEN MANUFACTURING 
CO.: Fraser Perry is in charge of g 
combination sales and service cen 
ter opened recently at 44 Worth st, 
New York City, to cover the north. 
eastern sales territory of this She 
boygan, Wis., concern. Space has 
been allotted for a complete pe 
department, as well as for the dis- 
play of new and standard wrapping 
and automatic packaging equipment. 


PACKERS PACKAGE, INC: 
Frep Brices has been added to the 
staff of this Muncie, Ind., packaging 
concern. He will work as a service 
assistant to the sales department in 
the development of new packaging. 
Briggs was formerly a_ purchasing 
agent for Marhoefer Packing Co. 
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VITA-CURAID 


MOST VITAL AID FOR YOUR 
PUMPING AND CURING PICKLE 


New York 13, N.Y. © San Francisco 7, Cal. © Toronto 19, Canada 
















Geo. Hess 
Murray H. Watkins 


Indianapolis Stock Yards ° 


HOG BUYERS EXCLUSIVELY 


W. E. (Wally) Farrow 
Earl Martin 


HESS, WATKINS, FARROW & COMPANY 


Indianapolis 21, Ind. 
Telephone: MElrose 7-5481 
























MAKE PURCHASING EASIER 
USE THE “‘YELLOW PAGES’’ OF 
THE MEAT INDUSTRY— 


the classified volume for all your plant needs 
The Purchasing GUIDE for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 














Ole) GINICM tO) a: 











PACKAGING MACHINERY 


AND SUPPLIES? 


Look FIRST in the PURCHASING GUIDE, the “YELLOW PAGES" 
of the Meat Industry... 


Catalog 23 pages of manufacturers’ 
Section K— product information 
Section— beginning page 89, every 
Classified known supplier of 180 separate 


items, over 2,300 listings 
Use the GUIDE regularly 
for all your needs . +: 


The Purchasing GUIDE for the Meat Industty 
A NATIONAL PROVISIONER PUBLICATION 
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CLASSIFIED ADVERTISING 


solid. Minimum 20 words, 

words, 20c each. ‘'Posi- 
special rate; minimum 20 
additional words, 20¢ each. 


indisplayed: et 
$5.00, oor al 
tien Wanted," 
words, $3.50; 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


Count address or box numbers as 8 
words. Headlines, 75c¢ extra. Listing ad 
vertisements, 75¢ per line. Displayed, 


$11.00 per inch. 


CLASSIFIED ADVERTISING PAYABLE 
IN ADVANCE 
PLEASE REMIT WITH ORDER 





PLANTS FOR SALE 


EQUIPMENT FOR SALE 





FOR SALE: Processing, freezing, distribution 
plant in the Philadelphia, Delaware valley area. 
Financing available. Government inspected meat 
plant, 16,000 sq. ft. Ample refrigeration, cool- 
ing, drying, T. G. load, railroad siding. 
J. T. JACKSON CO. Realtors, 
Roosevelt Blvd. & Rising Sun Ave., 
Philadelphia 20, Pa. 
Phone DAvenport 4-2000 


Cryovac Automatic Shrink Tunnel Model SCF 
Serial No. 454-645 complete with valves and fit- 
tings. Machine in excellent shape. Purchased in 
1954—-$400.00. 

Cryovac Pouch Sealer Model 6207 equipped to 
both vacuumize and gas fill pouches. Purchased 
in 1958—$400.00. 

Standard Packaging Flex Vac Machine Model 
6-6-23. This is a five bay wheel with three pouch 





U. S. GOV'T INSPECTED PLANT 
FOR SALE 


Located in heart of Rocky Mountain Cow Coun- 
try. Present capacity 200 head cattle per week, 
can be increased with small investment. Have 
new sausage department, feed lots to handle 
1,000 head of cattle, can be expanded to 5,900 
head. 24 acres of land on city water supply. All 
new refrigeration and plant practically all new. 
Plant valued $350,000, will sell worth the money 
and tremendous saving. Leading packer in area 
enjoying good business. Will make good plant 
for processing for west coast. Write or Wire 
immediately for any details. 
FS-27, THE NATIONAL PROVISIONER 

15 W. Huron St., Chicago 10, Ill. 


PLANT WANTED 


WANTED: Small sausage and meat processing 
plant. Will operate with owner or lease. Loca- 
tion: deep southern states. PW-35, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 








partments to each bay. With this machine we 
have a Beach-Russ Model 50-D vacuum pump 
with a 3 H.P. G.E. motor. Purchased in 1953— 
$1500.00. 
U. S. Slicer Model 170G two loaf automatic 
slicing machine that will stack and shingle with 
synchronized three foot conveyor belt.—$500.00. 
This equipment is all in excellent shape and will 
be ready for inspection at all times. 

Contact Robert Glaser, 
Gus Glaser Meats, Inc., Fort Dodge, Iowa. 
Phone 3-7871. 





CAMPBELL WRAPPING MACHINES 

FOR SALE: Hudson-Sharp Campbell wrapping 
machines, Model 2W8 and 2W10 units available. 
Machines in excellent condition, complete with 
motors. Suitable for vacuum or non-vacuum 
packaging of a large variety of items, including 
cheese and meats. Asking price $6,000 each 
f.o.b. location, ‘“‘as is”, subject to prior sale. 
SWIFT & COMPANY, Purchasing Dept., U. S. 
Yards, Chicago 9, Ill. Phone YArds 7-4200, ex- 
tension 2266. 





FOR SALE: One set 006 Vacuum 300 dia. 





BUSINESS OPPORTUNITIES 





MISCELLANEOUS 
FREE 


NOW YOU CAN HAVE: Your own New York 
sales office plus a listed telephone number, 
without adding to your overhead. PLUS well 
known sales personnel who can sell all grades 
of meat and meat products on a_ brokerage 
basis. Straight loads or LCL. Further infor- 
mation and references on request. W-34, THE 
NATIONAL PROVISIONER, 527 Madison Ave., 
New York 22, N. Y. 





DISTRIBUTOR WANTED: For prime Hungarian 
Salami BAI inspected. Direct to delicatessens, 
chains, clubs, hotels. Part or full time. W-32, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 








JES? 


OW PAGES" 


sfacturers’ 
on 


19, every 
F 180 separate 
listings 


DE regularly— 
our needs .+: 


e Meat Industry 


2 PUBLICATION 
ARY 30, 1960 








INSTITUTIONAL FOOD BROKERS: Wanted in 
all states east of the Mississippi river, to sell 
#10 size canned meat. Items offered are: Beef 
and gravy, pork and gravy, plain chili, chili and 
beans, ham chunks, cubed beef with natural 
juices, ch d pit ked barb d_ pork, 
spaghetti sauce with meat, hot dog chili sauce 
with meat. These items are used in large 
quantities by the school lunch trade in the 
western states. Replies will be held confidential. 
W-36, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 








EQUIPMENT WANTED 





WANTED: 3, 6 x 6 Ammonia compressors com- 
Plete, motors 220, 60 cycle, 3 phase and 
switch gear. 100 ton Evap. Condensor and re- 
ceiver. Phone or write to Al Pete Meats, 2100 E. 
+a St., Muncie, Indiana. Phone ATlas 2- 





CORLEY MILLER WANTED: Model B L with 
tlectric eye attachment for packaging weiners. 
Late model in top condition. PESCHKE SAUS- 
AGE CO., 2600 E. Grand Blvd. Detroit 11, Mich. 





EQUIPMENT FOR SALE 





ANDERSON EXPELLERS 
* All Models, Rebuilt, Guaranteed 


We Lease Expellers 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 


*® 





parts including head change parts. 
These parts are brand new—never removed 
from original shipping box. Price $750.00. 
MT. SCOTT CANNING COMPANY 
Lawton, Oklahoma. 





SILENT CUTTER: Buffalo 44 B, 
and two sets of stainless knives. 
larger machine. $500.00. 
QUALITY PACKING HOUSE, INC. 
New London, Wisconsin 


good motor 
Replaced by 





FOR SALE: McQuay aluminum fin coils 18” 
wide, 3” deep with 44” spacing 11’ long. Used, 
but in good condition. Make us an offer. 
KRESS PACKING CO. INC. 
Waterloo, Wisconsin 





For Sale U.S. H.D. #3 Bacon Slicer. Top condi- 
tion. Complete. $1395.00. Eckert Packing Com- 
pany, P. O. Drawer 388, Defiance, Ohio. 





MISCELLANEOUS 





WHOLESALE DISTRIBUTOR: In Washington, 
D. C. seeks sources for quality western beef. 
W-48, THE NATIONAL PROVISIONER, 527 Mad- 
ison Ave., New York 22,'N. Y. 





SALESMEN CALLING ON 

INSTITUTIONAL TRADE: 
Hotels, restaurants, caterers, purveyors, ship 
chandlers, ete. Augment your income by selling 
fine quality but competitively priced line of 
imported meat products. Excellent opportunity 
for lucrative volume sa‘es znd automatic repeats 
on straight commission. Write giving back- 
ground, experience, affiliations. Our staff knows 
of this ad. Replies held in strict confidence. 
W-49, THE NATIONAL PROVISIONER, 527 Madi- 
son Ave., New York 22, N. Y. 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker ® Counsellor © Exporter © Importer 
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BARLIANTS 


WEEKLY SPECIALS 





We list below some of our current offerings for sale 
of machinery and equipment available for prompt 


shipments at prices quoted F.O.B. shipping points. 


Current General Offerings 


Sausage & Bacon 


2336—BACON FORMING PRESS: Anco #800 $2,750.00 

2356—LUNCHEON MEAT SLICER: Anco #832 $2,450.00 

ag ag og FOOD — GEMCO, stainless 

deluxe model, 3 H 

2298 'SLICER: U.S. “Hey 
agg U. 

r belt attachment, '/4 HP. mir._.----- $ 850.00 

2337 SILENT CUTTER: Buffalo £32, w/stainless "J" 

knives, 7!/2 HP. motor & stand $ 625.00 

2385—STUFFER: Anco 500# capacity 


2378—STUFFER: Buffalo 200# capacity -- 
2044—STUFFER: Buffalo 100% cap., wining a 
volve. A-|. conditien 3 .....-5-22.06--nsteee 675.00 
2389—STUFFING Le gp (3) stainless a for. 46” 
x 108” long, 2” lip edge a. $ 165.00 
7391|—MIXER: Buffalo #4A, 1000#, 10 HP. ”§ 925.00 
2406—MIXER: Buffalo #3, 700#, 7'/2 HP._..$ 795.00 
2306—MIXER: Keebler, 200# cap., newly tinned bow! 
& paddies, 2 HP. gearhead mir. 425.00 
2304—GRINDER: nord 766A, 854” plates, 50 HP. 
motor. A-| condition. _...--.-..---.------ 450.00 
ae Buffalo #66-BG, 854” plates, 25 
Pils MUON ian is oe cee ee $ 950.00 
2247--GRINDER: Globe 79507-56, 6” plates & knives, 
newly retinned bow! & worm, 7!/. HP $ 595.00 
2393—HAM MOLD PRESS: Hoy, hyd. 5.00 
2384—TY TILT-TOP TRUCK: all pe a — alike 
new, heavy duty, RTRB wheels _______-___- 50.00 
1310-—LOAF MOLDS: ety Globe Hoy rng S, won 
less steel, 10” x 434” x 454” . $ 7.50 
229%—HAM MOLDS: (300) stainless st 5 gg OM. 
#1-0-E and #2-0-S-E, factory converted for use 
as Hoy #108 & #109 models, w/covers ea. $ 12.75 
2187—LOAF PANS: (300) Best & Donovan, stainless, 
6# cap., 10” x 5” x 4”, A-l cond. _..-ea.$ 2.25 


Duty #3, w/mtr. $ 895,00 
170GS, complete w/con- 









Rendering & Lard 


2392—EXPELLERS: (3) Anderson Super-Duo, w/30 HP. 
mtrs., 36” horizontal cookers, 14” conditioners. 
In exceptionally good condition..___Bids requested 
1346—HYDRAULIC PRESS: Dupps ‘'Rujak’', 300 ton, 
w/Anco Electric Pump 250.00 
1345—HYDRAULIC PRESS: Anco, 150-ton -__$2,250.00 
2381I—DRY RENDERING COOKER: Globe 4!’ x 7 
long, %4” shell, not jacketed _____- Bids requested 
1933—COOKERS: (2) Dupps 4 x 10’, jacketed heads, 
20 HP. motor & drive ea. .00 
2400—BLOOD DRYER: 5 x 16’, 
2072—HAMMERMILL: Jeffery ge 
opening, 25 HP. mftr., only | yr. old ____- 
2188 —HASHER-WASHER: pete “ia” a Lad opening, 
> HP., 30” x 10’ washer cylinder .00 
237 FILTER PRESS: Anco #221, 
w/centrifugal pump 


Miscellaneous 


2379—BARREL WASHER: similar Anco #4l, ms HP. 
V-belt drive, A-! condition 250.00 
2342—DEHAIRER: Boss X, 7!/2 HP. motor, a. hog 
capacity Scalding Tub -_.-._.-.---------- 00 
2328—KETTLE: Cherry-Burrell 
cap., stainless steel, jacketed __.._.____- 
2395—KETTLE: “ 50 = —. stainless steel, 
—steam jacketed 50+ MWP., w/cover _.--$ 225.00 
2390—PERCENTAGE BUMPING SCALES: (3) Griffith 
Lab., model S, stainless steel, Prague ype. 
Spe cially eae ea, 175.00 
2327—TRIPE SCALDER & WASHER: Anco #42, 36” 
stainless cylinder, 2 HP. motor $ 895.00 


All items subject to prior sale and confirmation 
e New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 


WRITE FOR FULL PARTICULARS 
1631 S$. Michigan Ave., Chicago 16, Ill. 
WAbash 2-5550 


BARLIANT & ©. 
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CLASSIFIED ADVERTISING continued from page 4 





POSITION WANTED 


HELP WANTED 


HELP WANTED 





COMPTROLLER 
EXPERIENCED: In all phases of packinghouze 
accounting including use of I.B.M. Experienced 
in government and private financing. Seeks 
connection with small or medium size packer. 
Willing to assume full responsibility in finances, 
or work in subordinate capacity. W-38, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


SUPERINTENDENT: 25 years’ experience in all 
phases of production. Seeks responsible posi- 
tion for progressive packer in midwest or sales 
opportunity allied to the industry. W-28, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 








EXPERT SAUSAGE FOREMAN: 25 years’ suc- 
cessful experience. Efficient in cost and quality 
control. Available immediately. W-10, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 


CONNECTION DESIRED: With small independ- 
ent packer. 47 years old with 27 years’ experi- 
ence in sales, management, livestock and 
feeding. W-29, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 


CATTLE BUYER: Nineteen years’ experience 
with large packers, stockyards, auctions, direct 
buying, all classes. W-39, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


SUPPLIER REPRESENTATIVE: Superintendent, 
age 41, desires position in sales or in a technical 
capacity. Rocky Mountain region. W-40, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 


PLANT MANAGER 
College education. Years of experience. Proven 
ability. W-41, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 


HELP WANTED 


SALES MANAGER: Good opening with progres- 
sive independent company in the Southeast for 
a qualified sales hot and 
outline of experience on a confidential basis. 
W-4, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ml. 


























ESTABLISHED 
CHICAGO BROKERAGE FIRM 

Has opening for trader in their beef division. 
Applicant should have had experience in carcass 
beef trading or selling. State age, experience 
and references when replying. This is an excel- 
lent opportunity for man who can qualify. Em- 
ployees of our organization know of this adver- 
tisement. W-45, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





SALES MANAGER—MEAT 
EXPERIENCED: Wholesale sales manager to 
service key meat accounts in northern Ohio. 
Must be able to build and direct an effective 
sales team. Should be able to show a record of 
successful progress in the sales field. Salary up 
to $10,000. Please mail resume and salary re- 
quirements to Box W-42, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





QUALITY CONTROL 

AN EXCELLENT OPPORTUNITY: With growing 
company for food technologist with some meat 
processing experience to gradually assume posi- 
tion as quality control and product development 
manager. Desirable location in northeast. Salary 
open. Reply to Box No. W-43, c/o THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. Y. giving full particulars. All re- 
plies confidential. 





ASSISTANT ENGINEER: We are in need of an 
assistant to our plant engineer in rendering and 
fertilizer. Please include full particulars in let- 
ter: age, experience, salary needed, references, 
ete. W-46, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





PROVISION BROKER WANTED: Experienced in 
pork or beef, for small Chicago office. Good op- 
eortunity for right man. Replies confidential. 
W-47, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





OPPORTUNITY: For working sausage maker. 
Must have thorough experience in developing 
products for small Ohio packer. Replies confi- 
ential. W-50, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





MANAGER 
AGGRESSIVE EXECUTIVE: Not over % 
perienced in sausage, smoked and fresh 
sales. Must have managerial ability, know. 
to handle help, and have some packingh 
experience. We offer a 5 figure job 
good percentage of profit, for a man i 
to manage our midwestern plant. Our plan 
quipped and capable of making profits in” 
figures. Give experience, education and + 
tinent facts about yourself in first letter, 
THE NATIONAL PROVISIONER, 15 W. 
St., Chicago 10, Ill. 


SALES MANAGER WANTED: p 
frozen food field, to develop accepted » 
retail and institutional frozen meat u 
to chains, independent stores, distributo 
brokers. Top salary opportunity. Give eo 
experience data and expected salary in ap 
cation. Reply to Box W-31, THE NATIO 
PROVISIONER, 15 W. Huron St., Chicago | 


Ill. 

SAUSAGE FOREMAN WANTED: With ha 
ground in the manufacture of complete ling 
quality sausage products. Will consider only 
man of proven ability with the best of r 
ences. Salary commensurate with ability of n 
we hire. The Eckert Packing Comapny, D 
Ohio. 


RENDERING SUPERINTENDENT W. 
perienced preferred. Must be alert, re 

cost minded. Illinois location. Salary ai 
centage basis. W-23, THE NATIONAL 
SIONER, 15 W. Huron St., Chicago 10, I, © 


TOP AGGRESSIVE SALESMAN: Wanted 
dle house and jobber accounts. Must be abl 
handle grading, tagging and movement of © 
cattle daily. Age 30 to 40. W-17, THE NA 
PROVISIONER, 15 W. Huron St., Chicago 


EXPERIENCED MAN: To grade, tag up, load | 
150 cattle daily and supervise sales cooler. Pi 
located in south. Must be between ages of 304 
40. W-16, THE NATIONAL PROVISIONER, 15) 
Huron St., Chicago 10, Ill. 


SAUSAGE SUPERINTENDENT: Wanted. A 
quainted with all beef products and of ap 
sive spirit. W-44, THE NATIONAL PRO 

ER, 15 W. Huron St., Chicago 10, Ill. 





























All The 
“EXTRAS” 


A New Contribution 
To The Meat 
Packing Industry 


Basic Food Materials 
Inc. 


853 State St. Vermilion, Ohio 
Phone: WO 7-3121 


"First With The Newest” 








THE NATIONAL PROVISIONER 
15 West Huron Street 
Chicago 10, Illinois 


Please send me the next 52 issues 
{one full year’s subscription) of 
THE NATIONAL PROVISIONER for 
only $6.00. 


O Check is enclosed 


O) Please mail me invoice 


Name 





eGGh: -AOrONE. 2 


City 





Zone 


Company 





Title or Position 








MEAT INDUSTR 
MEN NEEDED 


Beef Plant Managers (3)... .to $15,0 0 
Solid beef exp., heavy on sales : 


Plant Superintendents (3)... .to $12,0 O 
Progressive, modern operations : 


Sausage Superintendents (2) . . to $10,004 
Topflight men for volume operations ~ 


Plant Engineer 
Exp. as meat plant Chief Engineer 


Rendering Foreman 
Solid man—edible products 


Route Supervisors (3). .to $8,0 00 
Fine opp. with fast-growing company © 


General Sales Manager. to $140 00 
Progressive fed. inspected plant 


Portion Control Manager . . . .to $10,001 
Production & sales, strong on sales 


Send Detailed Résumés to 
ROBERT J. CLARK 


EMPLOYERS SERVICE BUREAU 


6 North Michigan Ave. « Chicago 2, & 


























THE NATIONAL PROVISIONER, JANUARY 30, | 








a) 


